609 AGRICULTURE, TRADE AND CONSUMER PROTECTION ATCP 80.01

Chapter ATCP 80
DAIRY PLANTS

Subchapter| — Definitions ATCP 80.36 Milk quality test records and reports.

ATCP 80.01 Definitions. ATCP 80.38 False samples, test results or reports.

Subchapter Il — Dairy Plant License and Fees Subchapter V — Pasteurization

ATCP 80.02 Dairy plant license. ATCP 80.40 Definitions.

ATCP 80.04 Dairy plant fees. ATCP 80.41 Pasteurization required.

ATCP 80.06 Grade A dairy plant; permit. ATCP 80.42 Labeling pasteurized and unpasteurized products.

ATCP 80.44 Pasteurization time and temperature.

Subchapter IIl — Dairy Plant Facilities and Operations; General ATCP 8046 Batch it
- X . pasteurization.
ATCP 80.08  Constiuction and maintenance. ATCP 80.48 HTST and HHST pasteurization.
’ ersonneél, sanitation standards. ATCP 80.49 Aseptic processing and packaging.

ATCP 80.12 Equipment and utensils.
ATCP 80.14 C-I-P systems.
ATCP 80.16 Dairy product packages.

ATCP 80.50 Pasteurization records.
ATCP 80.52 Pasteurizer testing.

ATCP 80.18 Sanitizers and sanitizing methods. Subchapter VI — Dairy Plant Records and Reports
ATCP 80.20 Receiving milk and dairy products. ATCP 80.54 Dairy plant records.
ATCP 80.22 Storing and handling milk and dairy products. ATCP 80.56 Dairy plant reports to department.
Subchapter IV — Milk Quality; T esting - ATCP 80.58 Confidential information.
ATCP 80.24 Milk and dairy products; quality standards. Subchapter VIl — Inspection and Enforcement
ATCP 80.26 Milk quality testing. ) . ATCP 80.60 License suspension or revocation.
ATCP 80.28 Persons authorized to perform milk quality tests. ATCP 80.62 Grade A dairy plants; compliance monitoring.
ATCP 80.30 Test samples.
ATCP 80.32 Test methods. Subchapter VIII — Dairy Pr oduct Labeling
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Note: See also chATCP 60(Dairy Farms), ACP 82 (Milk Haulers) andPCP (10) “Fluid milk product” means cream, sour cream, acidified

100(Dairy Plant Payments to Milk Producers; Security) sourcream, half-and-half, sour half-and-half, whipped cream,

concentratednilk, concentrated milk products, reduced fat milk,
low fat milk, nonfat milk, flavored milk, buttermilk, cultured but
_ . termilk, cultured milk, yogurt, low fat yogurt, nonfat yogurt, e

ATCP 80.01 Definitions. In this chapter: nog, holiday nog, nonglgvored milk,yvi?am'mnd min)(/ergl fortigg

(1) “Bulk milk tanker” has the meaning specified under sied milk or milk products, and any other fluid milk product made
ATCP 82.01 (1) _ _ ~ by adding any substance to milk or any of these products.

(19) f‘Bqu transport container” means a vehicle or container (11) “Frozen dessert” means ice cream, French ice cream,
thata milk producer uses to ship bulk milk from a dairy farm tgyjficially sweetened ice cream, frozen custard, frozen yogurt,
adairy plant. ) ) ) frozenconcentrates, ice milk, sherbet, watar, quiescently fro

(3) “C-I-P system” means equipment that is desigmed;  zen confection,quiescently frozen dairy confection, manufac

structedand installed to be cleaned in place by the internal circul@redfrozen dessert mix and frozen whipped cream confections.
tion of cleaning and sanitizingplutions onto product contact sur “Frozen dessert” includes frozen dessert mix.

faces. ) _ i o (12) “Frozen dessert mix” meamsmixture of frozen dessert

(4) “Compositesample” means a sample of milk which is-colingredientsthat has not yet been processed and frozen to create a
lectedfrom 2 or moremilk shipments from the same milk pro frozendessert. “Frozen dessert mix” includes a mix of previously
ducer,and which is compiled and preserved accordingAd€P  pasteurizediry dairy ingredients that is combined with potable
80.30(4). waterto create a liquid mix.

(5) “Dairy plant” means any place where a dairy prodsict “ ; " ; ;
manufacturear processed for sale or distribution as human fOOHoI(dlg)pe?rﬁtd 3:}15? &/Tglgnsto.rgg ans a dairy plant required to

andincludes a receiving station or transfer station. (14) “GradeA dairy product” means a fluid milk product that
6) “Dairy plant operator” meana person who operates a. : P :
dai(ry)planta%d%vho is Iroequired to be Iicepnsed undérTS:lg 80.02 As produced from grada milk and processed and distributed in
1) ) compliancewith grade A standards under this chapter
TN " - (15) “Grade A milk” means milk produced, processed and
. istributedin compliance with grade A requirements un
@) I:\I)D.sury product mdeanlskall of the following: distributedi i ith arade A - dhes
(@) Raw or processed milk. chapterand chATCP 60

(b) A milk product or by—product, including all dairy and non (16) “GradeB dair ” :
N . ! - ; - y plant” means a dairy plant other trean
dairy ingredients incorporated intthat milk product or by gradeA dairy plant.

product. . . ., .

(c) A commodity in which milk or any milk product or by- (17) G(;‘a('jde dairy %rOdtUCt means a dairy product other
productis a principal ingredient. ana grade A dairy product. _

(8) “Department’means the state ofig¢onsin department of ~ (18) “Grade B milk” means milk other than grade A milk.
agriculture,trade and consumer protection. (19) “Milk” means thdacteal secretion of milking animals,

(9) “Equipment” means an implement, vessel, pipelinedndincludes skim milk and cream.
machineor apparatus, other than a utensil, that has one or morg(20) “Milk component test” means a test that determines the
productcontact surfaces and is used in moving, handling, storingnountof milkfat, protein, total solids, solids—not—fat or other
or processing dairy products at a dairy plant. “Equipmentomponentsn milk, and that may &ct the price which dairy
includesC-I-P systems. plantoperator pays a milk producer for milk.

Subchapter| — Definitions
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(21) “Milk component testing device” means amtomated a processing plant or a facility used to distribute pasteurized milk

testingdevice used to perform milk component tests. in bottled or packaged form to consumers.
(21m) “Milk hauler” means any person who collects méik (339g) “Recombineddairy product” means a dairy product
a dairy farm. createdby recombining separated dairy product components.

(22) “Milk producer” means any person who ownsperates (33)) “Reconstituteddairy product” means. dairy product
adairy farm, and sells or distributes milk produced on that farereatedby restoring water to dehydrated dairy product ingredi

(23) “Milk quality test” means a bacteria count, somatic cefints. . .
count,drug residue test, milk component test, or other analytical (34) “Safetemperatures” as appli¢d potentially hazardous
testwhich is used to determine compliance with milk quality-stariefrigeratedfoods means temperatures of 45(7° C.) orbelow
dardsunder sATCP 60.15r80.24 or which may déct the price  As applied to potentially hazardous heated foods, “safe tempera
thata dairy plant operator pays a milk producer for milk. tures” means temperatured 140° F. (60° C.) or above. As
(23m) “Milking animals” means all of the following: appliedto frozen foods, “safe temperatures” means temperatures

of 0° F (-17° C.) or below
(E) g%ws,hshee[é anq gclnats.h ki lected and distrib (35) “Sanitize” means to destroy pathogens and other micro
(b) Other hooved animals whoselk is collected and distrib o2 nismany applying, to a clean product contact surface, a sani
utedfor humgn consumpton. tizing procedure that complies withATCP 80.18
(24) "Multi-use package” means a returnable bottle or other (36) “Shipping container” means a box, carton or simdan
package that is designed for repeated use. tainerin which packaged dairy products are shipipeiouilk from
(25) “Package’means a container or wrappitgyving one or g dairy plant.
more productcontact surfaces, that is designed or used to enclose(37) “Single-servicautensil” means utensil that is designed
a dairy product sold or shipped from a dairy plant. “Packages pe used only once prior to disposal.

includespackage covers and other package components.-‘Pac (38) “Single—service package” means a package that is

age”includes all of the following: ) designedo be used only once prior to disposal.
(@) A returnable bottle or other multi—use package. (39) “Standardof identity” means a dairgroduct standard of
(b) A single-service package. identity adopted or incorporated by reference unde®7s09
(c) A bulk or shipping containeother than a bulk milk tanker Stats.
thathas one or more product contact surfaces and is used for the40) “Transferstation” means a facility that is designed and
sale or shipment of a dairy product from a dairy plant. usedsolely to transfer milk from one bulk milk tanker to another
(26) “Pasteurize’means to thermallprocess every particle without intervening storage.
of a dairy product in properly designed and operated equipment(41) “Ultrapasteurize”means to thermally processdairy
accordingto subchV, in order to destroy pathogenic microbes iproductaccording to SATCP 80.44 (3)
that dairy product. “Pasteurize” includes batch pasteurization, (42) “Utensil” means dand-held or similarly portable con
high-temperaturehort—time(HTST) pasteurization, ultrapasteu taineror device, such as a knife, spatula, strainer or scoofhahat
rization, and other equally ffctive pasteurization processes thagneor more dairy product contact surfaces and is used in process
areapproved by the department in writing. ing or handling milk or dairy products at a dairy plant.
(27) “Person"means aindividual, corporation, partnership, “ I—;istory:(l(é‘,)r.(F;f)gist(cei;E\é%smbe,rlé)g& No.b46,726(1)f(.)%2’\7l—gggﬁ:RlOi—égzlgé
cooperative,association, or any other businesgamization or {!d).am. {10),(l) an egister December 2002 No. Sl 1-1-03;
entity. “Person” includes the staté Wisconsin, and any subunit ?2“6)?2? {'éf?{ff"&'éﬁ'f?é‘%bn?{,2(%%‘3)“‘;’,;3 ??;géislte?‘ﬂ’acfugzy 2%‘?&7'&%?&'.“’
or agency of the state, to the extent that the stats subunit or 2-1-08.
agencyis engaged in operating a dairy plant. . .
(27m) “PMO” means thegrade A pasteurized milk okdi Subchapterll — Dairy Plant License and Fees
nance 2005 revision, published by thénited States department  A1cp 80.02 Dairy plant license.

of health and humaservices, public health service, food and drUExceptas provided under su2), noperson may operate a dairy
administration. plant without a valid license issued by the department for that
(28) "Potablewater” means water that is bacteriologicalhd  dairy plant. Adairy plant license expires on April 30 annually and
chemicallysafe to drink, and that is free from harmful parasitegs not transferable between persons or locations.
(29) “Potentially hazardous food” means any food that-con Note: See s97.2Q Stats.
sistswholly or in part of milk, milk products, eggs, meat, poultry (2) LICENSEEXEMPTIONS. A dairy plant licensés not required
fish, shellfish, edible crustacea or other ingredients, and thatugdersub.(1) for any of the following:
capableof supporting rapid and progressive growth of pathogenic (a) A farm manufacturing or processing dairy products solely
or toxigenic microoganisms. “Potentially hazardous food” doesor consumption by the owner or operator of the farm, members
not include foods having a Ph level of 4.6 or belfmwds having of the farm household, or nonpaying farm guests or employees.
awater activity value of 0.85 or less under standard conditions, or(h) The retail preparation or processing of meals for sale
foods that are processed to prevent spoilage and packagediirectly to consumers or through vending machines, if the prepa
hermeticallysealed containers. rationand processing is covered under a restapemtit or other
(30) “Processing’means pasteurizing, manufacturing, blendoermitissued under £54.64 Stats.
ing or packaging dairy products, or cooling processed ¢aag (c) A retail food establishment licensed unde&d%3Q Stats.,

(1) LICENSEREQUIRED.

ucts. if the establishment processes dairy products solely for saiail
(31) “Processingplant” means a dairy plant at which dairyat the establishment.
productsare processed. (d) A milk receiving station or transfer station operated at the

(32) “Productcontact surface” means a surface of equipmersiamelocation, and by the same person, as a procegtang
or asurface of a utensil or package, with which a dairy produlitensedunder sub(1).
normally comes in direct contact, or from which materials may (e) A milk transfer station operatetithe same location, and
drain,drip or be drawn into a dairy product. by the same person, as a milk receiving stdia@msed under sub.
(33) “Receiving station” means a facility which is designed?).
for the receipt and bulk storage of milk, and which is used to (3) LICENSE APPLICATION. An application fora dairy plant
receiveor store milk in bulk.“Receiving station” does not include licenseshall be made on a form provided by the department and

The Wisconsin Administrative Code on this web site is updated on the 1st day of each month, current as of that date. See also Are the Codes
RegisterJanuary 2012 No. 673 on this Website Official?


https://docs.legis.wisconsin.gov/document/administrativecode/official
https://docs.legis.wisconsin.gov/document/administrativecode/official
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/subch. V of ch. ATCP 80
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/statutes/97.09
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecodearchive/467/toc
https://docs.legis.wisconsin.gov/document/cr/2001/124
https://docs.legis.wisconsin.gov/document/register/564/b/toc
https://docs.legis.wisconsin.gov/document/cr/2004/5
https://docs.legis.wisconsin.gov/document/cr/2004/5
https://docs.legis.wisconsin.gov/document/register/586/b/toc
https://docs.legis.wisconsin.gov/document/cr/2007/6
https://docs.legis.wisconsin.gov/document/register/625/b/toc
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/statutes/97.20
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/statutes/254.64
https://docs.legis.wisconsin.gov/document/statutes/97.30
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP

611 AGRICULTURE, TRADE AND CONSUMER PROTECTION ATCP 80.04

shall be accompanietly each applicable fee required under gollowing which was not identified in the operd®most recent
ATCP 80.04 The application shall include the following informa license application under suf3):
tion, and any other information reasonably required by the depart (a) Fluid milk products.

mentfor licensing purposes: . (b) Cheese and cheese products.
(2) The correct legal name of the dairy plant operator and any c) |ce cream or frozen desserts.
tradename used by the operator History: Cr. Registey November1994, No467, eff. 12-1-94,CR 06—028r. (3)

(b) The address and telephone number of the dairy plant(@gRegister November 2006 No. 5fl. 12-1-06.
which the license application pertains, and the name of a responsi

ble person who may be contacted at that address. ATCP 80.04 Dairy plant fees. (1) DAIRY PLANT LICENSE

T . . FEE. Annual license feel. An applicant for a dairy plant
__(c) A statement indicating whether the dairy plantis a prece%ens(zgha” pay an annuditense fee. pIlEE)xcept as providgdpunder
ing plant, receiving station or transfer station. subd.2., license fees are based on the dairy pamilk receipts

(d) A description of the processing operatioifisiny, con  or production during the previous calendar yesgardless of who
ductedat the dairy plant. operatedhat dairy plant in the previous calendar year

(4) ACTION ON LICENSE APPLICATION; DEADLINE. The depart 2. If a dairy plant had no milk receipts production during
mentshall grant or deny a license application under@within  the previous calendar yedicense fees shall be based on projected
40 days after the department receives a complete applicationpfifk receipts or production during the license year for which
beforethe expiration date of any temporary license issued undgiplicationis made. At the end dhat license yeathe license
sub.(6), whichever occurs later holder shall reporthe actual milk receipts or production during

(5) PREREQUISITESFOR LICENSING. The department may not thelicense yearand the department shall determineappropri
issueor renew a dairy plant license, or issue a temporary licersefee under patb) based on actual receipts or production. If the
under sub(6), unless all of the following conditions are met: fee based on actual receipts or productioried#f from the fee

(a) The license applicant has paid all fees and sugebaset basedon projected receipts or production, the license holder shall
forth in astatement from the department, that are due and paya#y the balance due or receive a credit fromdégartment on the
by the applicant undes. ATCP 80.04 The department shall nextyears license fee.
refund a fee or surchge paid under protest if the department (b) License fee amountShe license fee under p@) is $120
determineshat the fee or surctge is not due and payahlaeder plusthe following:
s.ATCP 80.04 1. Fora grade A processing plant, a supplementary license fee

(b) The license applicant has filed fatlancial information and of $955 if the plant received more than 2,000,000 poundsiliof
securitywhich the department requires of that applicant under drom milk producers, or a supplementary license fee of $735 if the
ATCP 100 If anapplicant has not filed required financial infor plantreceived 2,000,000 pounds or lessmlk from producers.
mationor securitythe department may issue .a con.ditional _Iicense 2. For a grade B processing plant that manufactured er pro
that prohibits the licensed operator from buying milk or fmitk  cessednore than 1,000,000 pounds of dairy prodoctsiore than
productsfrom producers or their agents, but allows the operatppo,000gallons of frozen dairy products, a supplementary license

to buy milk or fluid milk products from other sources. fee of $400.

(¢) The department hasspected the dairy plant under s(#). 3. For a grade A receiving station, a supplementary license fee
(b) if the dairy plant is not currently licensed. of $370.

(6) TEMPORARY LICENSE. (a) Except as provided undear (c) Surchage and past fees for operating without licene.

(c), the department may issue a temporary dairy plant licensealg applicant for a dairy plant license shall pay a licdessur
anapplicant under sulf3) pending the departmestfinal action chargeif the department determines that, within 365 days prior to
onthat persors license application. A temporary license may bsbmitting the license application, the applicant operatesl
issuedfor a period of not morthan 40 days. If the departmentgairy plant without a license in violation of STCP 80.02 (1) The
deniesa license application beforihe applicant temporary amount of the surchge is $100, or $500 if the dairy plant operator

licenseexpires, the temporary license is automatically terminat@gocuredmilk or fluid milk products from milk producers or their
whenthe applicant receives written notice of the denial. agents.

(b) The holder of a temporary licensederpar (a) acquires 2. In addition to paying the license fee surgeanndeisubd.
no rights beyond those conferred by the temporary license. Thean applicant who violatest ATCP 80.02 (Lshall pay all fees,
holderof a temporary license may not purchase milk or fluid milketforth in a statement from the department, that are due for the
productsfrom milk producers or their agents, but maychase  ficenseyear in which the applicant violated/TCP 80.02 (1)

milk or fluid milk products from other sources. _ 3. Payment of the license fee surafemand past feasmder
(c) The department may not issue a temporary license undgpdsz1. and2. does not relieve the applicant of any other civil or
par.(a) in response to a license renewal application by the holdgfminal liability that results from the unlicensegeration of a
of an existing license. dairy plant, but does not constituiggidence of any violation of
(7) PRE-LICENSEINSPECTION. (&) The department may inspectlaw.
adairy plantas the department deems necessmfpre issuing  (2) MiLk PROCUREMENTFEE; MONTHLY PAYMENT. (&) Monthly
alicense for that dairy plant. feerequired. On or before the 25th day of each month, a dairy
(b) The department may not issue a dairy plant license ungidsint operator shall pay a milk procurement fee in the amount
sub.(1) or a temporary license under s().for a dairy plant that specifiedunder par(b). The monthly fee shall beased on the
is not currently licensed untthe department inspects that dairamountof milk that was delivered to the dairy plant from milk-pro
plantfor compliance with this chapter ducersin the month preceding the month when the fee payment

Note: The department is not required to inspect a currently licensed dairy plastdue, regardless of who operated tieity plant during that pre
before renewing the license of the current operaiobefore issuing a license to a cedingmonth
newoperator of that dairy plant. :

(8) ADDED OPERATIONS. No dairy plant operator may add (b) Fee amountsMilk procurement fees required under.par
new category of operations at a licensed dairy plant during t are as follows: _ _ _
time period for which the license was issued unlespieator 1. For each 100 pounds of grade A milk received from milk
notifies the department and obtains written authorization for thieroducers, 1.048 cent.
new category of operationdn this subsection, “new category of 2. For each 100 pounds of grade B milk received from milk
operations’includes the manufacture or processing of any of thpgoducers, 0.2 cent.
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(c) Out-of-state milk shipmentsA milk producer who ships isterJanuary 2008 No. 628ff. 2-1-08;CR 07-037am. (1) (b), (2) (b) 1., (3}),
milk to an out-of-state dairy plant shall pay a monthly milk prg"d() (b)Register April 2008 No. 62&f. 5-1-08.
curementiee under pafa) on that milk, inthe amount specified ) )
underpar (b), unless the operator of thait-of—state dairy plant  ATCP 80.06 Grade A dairy plant; permit. (1) GRADE
voluntarily pays that fee for the milk producer A PERMITREQUIRED. (a) Except as provided under s(#), no pef
(3) REINSPECTIONFEE. (a) Fee equired. If the department sonoperating a dairy plant at whichilk or fluid milk products

reinspectsa dairy plant because the department has found a vi -?krg??k']\ées%’ f}lrj?g ?li‘islrkr%?oghgtrso ggsgs;cé én :ﬁaﬁﬁg«rmgbrghe;h&t
tion of this chapterthe department shall clygr the dairy plant . ;
operatorthe reinpsgection fge specified und(le?(ta)r A reir):spp))ee productsunless that person holds a valid grade A dairy fant

f - 8 S . mit issued by the department for that dairy plant. If a grade A
tion fee is payable when the reinspection is completed, aieis | .o ingstation or transfer station is operated at the same loca

uponwritten demand from the department. The department n@r ; g :
; L - as a grade B processing plant, a gragermit is required for
issuea demand for payment when it issues a license rene treceiving station or transfer station.

applicationform to the dairy plant operatar at any other time : . .
afterthe fee payment becomes payable. (b) A grade A dairy plant perméxpires on April 30 annually
andis not transferable between persons or locatidngrade A

_(b) Feeamounts.The reinspection fee required under (@ i plant permit may béssued in the form of an endorsement
includes,for each reinspection, a basic reinspection fee of $ Qa dairy plant license underATCP 80.02 (1)

lusa lementary reinspection fee as follows:
plusa supp ary 1 |nsp. I as WS . (2) PeErRMIT EXEMPTIONS. A gradeA permit is not required
1. For a grade A processing plant, a supplementary renspg dersub.(1) for any of the following:

tion fee of $240 if the plant received more than 2,000,000 pounds . . .
' $ ! P Y pou (a) A grade A receiving statioor transfer station operated at

of milk from milk producers during the previous calendar yaar i ;
a supplementary reinspection fee of $190 if the plant receivgfi3 same location, aril the same person, as a grade A processing

2,000,000pounds or less of milk from milk producers during th@'@ntcovered by a permit under syf). _
previouscalendar year (b) A grade A transfer statiomperated at the same location,

2. For a grade B processing plant, a supplementary reinsp@gdpy the same person, as a grade A recestagon covered by

tion fee of $210. apermit under sul(1).

i ; ; (3) PermiT APPLICATION. An application for a grade A dairy
tion?'egc()):‘ g%rg\de A receiving station, a supplementary reln’SF)er():Iantpermit shall be made on a form provided by the department.
) A grade A permit application may be madedamjunction with a
dairy plant license application underATCP 80.02 (3)

(4) SURCHARGEFOROPERATINGWITHOUT A PERMIT. An appli
?ntfor a grade A dairplant permit shall pay a permit surapar

(4) MiLk PRODUCERFEES. A dairy plant operator shall pay
milk producer license ameinspection fees on behalf of milk pro
ducers,as required by s&TCP 60.02 (4and60.04 (3) A milk

roducerreinspection fee is payable by a dairy plant operatb ¢ . > P .
\?vhen a dairy faem reinspectionpisycomple)t/ed, andyispdue w%n of $100if the department determines that, within 365 days prior

ten demand from the department. The department may issul® guPmitting the permit application, tizgpplicant operated the
demandor payment when issues a license renewal applicatio &y Plant as a grade A dairy plant without a grade A permit in

; : : violation of sub(1). Payment of the surcligr does not relieve
:%theg%;ycglgggppee@?&gr atany other time after the rensPeCine applicant of any other civil or crimindiability that results

Note: Under s.ATCP 60.02 (4)a dairy plant operator who pays milk producerfr(.)m the operation of a .grade A dairy plant WIth_Out a grade A per
licensefees may chge those fees back to those produder nondiscriminatory  Mit, but does not constitute evidence of any violation of law

fashionafter giving prior notice tthe producers, but may not deduct the license fees .
from the producers’ milk checks. UnderAS.CP 60.04(3), a dairy plant operator (5) ACTION ON PERMIT APPLICATION; DEADLINE. The depar{

who pays milk producer reinspection fees must gaahose reinspection fees back mentshall grant or deny a permit apphcatlon under @'b”'_thm_
to milk producers. 40 days after the department receives a complete application, or
(5) DAIRY PRODUCTGRADING FEE. (a) Aperson applying for before the expiration of any temporary permit issued under sub.
a license to produce gradable butter or cheese at a grade B d&ikywhichever occurs later
plant shall pay an annual grading fee. (6) TEMPORARY PERMIT. The departmenhayissue a tempo
(b) The grading fee under péa)is 1.35 cents per 100 pounds'ary grade A permit to an applicant under s(&).pending final
of gradable butter and cheese produced at the dairy plant by aajonon that persos’permit application. A temporary permit
operatorduring the previous calendar yeéfrthe dairy plant was may be issued for a period of not more than 40 days, and may not
not in operation during the previous calendar yé¢lae license exceedthe term ofthe dairy plant license or temporary license.
applicantshall pay a grading fee based on estimated productirthe department denies a permit application befortetheof the
for the calendar year in which the application is made. At the eignporarypermit expires, the temporary permit is automatically
of the license yeathe license holder shall report the actual caleterminatedvhen the applicant receives notice of the denial. The
dar year production, and the department shall re—calculate #epartmentnay notissue a temporary permit in response to a per
gradingfee based on that actual production. If the grading fé&it renewal application by the holder of an existing permit.
basedon actual production dérs from the fee based on estimated (7) PRerReQuISITESFORPERMIT. The department may not issue
production,the license holder shall pay the balance duee®ive or renew a grade A dairy plant permit, or issue a tempqemyit

acredit from the department on the next yegrading fee. undersub.(6), unless all of the following conditions are met:
(c) For purposes of this subsection, ungraded barrel cheese i¢a) The permit applicant holds a dairy plant license under s.
not gradable cheese. ATCP 80.02 or the department issues the permit and license

(7) DAIRY TRADE PRACTICESFEE;MONTHLY PAYMENTS. A dairy ~ Simultaneously.The department may issue a temporary grade A
plant operator shall pay a monthiyairy trade practice fee if Permitunder sub(6) to an applicant holding a temporary dairy
requiredunder s100.201 (6) Stats. plantlicense under ATCP 80.02 (6)or mayissue the temporary

Note: A dairy plant operator is required pay a monthly dairy trade practice fee PE€rmitand temporary license simultaneously
under s100.201 (6) Stats., if the operator sehsilk, fluid milk products, ice cream (b) The department inspects the dap'mnt if the dairy plant

or other frozen desserts at wholesale or retadpimsumer package form, to persons. ? .
in this state. ° packag P is not currently covered by a grade A dairy plant permit.

) tHiSJtory: Cri gggii‘terggggﬁmgeilggélé 2%44%7% 12—((13)—'34; am. r(()2)t(log lgggi (c) The applicant pays any surcgey set forth in a statement
ister, January: , No. . 2-1-98; —005am. egisterOctobe : :
No. 586 ef.. 11-1-04CR 05-044am. (1) (a), (b), (2) (b) 1. and (3) (b)and recr  {TOM the department, that is due and payable by the applicant

(5), . (6)Register December 2005 No. 6@8. 1-1-06,CR 07-006am. (2) (@)Reg- under sub(4). The department shall refund a surdeapaid
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under protest if the department determines thasdihehagewas sliding doors in delivery areas, shall be self- closing. External
notdue and payable under s). screendoors, if anyshall open outward.

(8) GRADE A STANDARDS. A grade A dairy plant shall comply = Note: Air curtains, strip curtains and similar devices mayubed to prevent
with standardapplicable to the receipt testing tran,spfﬂ!ocess insectsand excessive dust from entering through doors and other openings while

. ™ ! : ! thoseopenings are in use. Ergency exit doors need not be self-closing unless the;
ing and distribution of grade A milk and grade A milk productgremuﬁnewgused by dairy pﬁ%m pyersonneL 9 Y

underthis chapter and cikTCP 60 A grade A dairy plantmay () \windows, if not permanently closed, shall be screened
not receive, transfer or process grade B milk unless the receiftpingifiying insects, rodents and birds. In dairy plants-con
transferor processing is authorized by the department in writing.,~1ad or substantially altered after théeetive date of this

History: Cr. Register November1994, No. 467eff. 12-1-94. N
y aister “ chapterwindow ledges shall be sloped to an angle of at least 45°

Subchapter Il — Dairy Plant Facilities and to facilitate cleaning.
Operations; General (c) Outside openings of dairy product pipelines shall be tightly
cappedwhen not in use. When a pipeline is in use, the pipeline
ATCP 80.08 Construction and maintenance.  capshall be tethered or placed on a sanitary hanger or rack-to pro

(1) GENERAL. (a) Buildings, facilities and equipment used in théect itfrom contamination. Pipeline openings through walls shall
operationof a dairy plant shalbe soundly constructed, and shalbe completely cemented or fitted with tight metal collars.
be capable of being maintained in a clean and sanitary condition.(d) At each doorway leading from a nonprocessing area to a
Theinterior and exterior portions of a dairy plant, and the prerprocessingrea in which exposed dairy products are processed,
ises on which a dairy plant is located, shall be kept fofe dairy plant operator shall provide a sanitizing footbath, disposable
unhealthfuland unsanitary conditionand shall be maintained in footwear dedicated footwear or other facilities to ensure that foot
compliancewith this chapter wearworn in the processing area is clean and sanitary

(b) The department may issue a written waiver granting a vari (5) LiGHTING. (@) Lighting in every areaf a dairy plant shall
ancefrom a construction standard under this subchapter if thg fully adequate for the purpose for which the areased.
departmentiinds that the variance is reasonable and necessgtycentas provided under pab) or (c), there shall be at least 5

underthe circumstances, and will noompromise the purpose ¢t cangles (54 lux) of illumination, measured at 30 inches above
servedby the construction standard. A waiver under this-par.

graphmay beissued by the administrator of the division of fooghefloor, in evety partl of a dairy plant.
safety or the administratcs designee. (b) Except as prowdec_i unqer p(an) there shall be at least 30
(2) FLoors. The floors of alkooms in which dairy products foot candles (323 lux) of illumination at every place where dairy

are processed, handled or stored, or in which dairy produet cBfPductsare processed, and etery place where equipment or
nsilsare washed.

tainers, equipment or utensils are washed, shall be all of the

lowing: (c) There shall be at least 50 foot-candles (G&Bof illumi-
(a) Kept clean and in good repair nation on every surface where dairy produetse graded or

examinedfor condition and qualityand on every surfacehere

() Smooth enough to be easily cleanable. ulti—-usepackages are inspected before being reused
(c) Constructed of concrete or equally impervious and easﬂqy . P g P . g )
d) Light bulbs, fluorescent tubes, skylights and otner

cleanablematerials. This paragraph does not prohibit tightl ( 5 !
joined wooden floors in storage rooms used solely for the storaé%ad@ass fixtures shall be shielded to prevent broken ¢lass

of dry ingredients or packaging materials, or both. alling into dairy products or onto dairy produtintactsurfaces.

(d) Sloped to provide adequate drainage. This paragraph doe§6) VENTILATION. (&) Every room in a dairy plant shall be-ade
not apply to floors in storage rooms used solely for the storagegsfatelyventilated, and adequately controlled for temperaoce

dry ingredients or packaging materials, or both. humidity, to keep the room reasonably free of fumes, odors, mil
(e) Equipped with an adequate number of trapped floor draif€Wand excessive condensation.
sothat any liquids draining onto the floors are promptiynoved. (b) Ventilation systems, including exhaust fans, intédes

Floorsin refrigerated storage rooms naeat have floor drains if andventilation ducts shall be kept clean andjgod repairand
thefloors are sloped to drain to one or more exits to prevent poshall be screened or louvered to prevent contamination of dairy
ing of liquids. productsby dust, insects or other contaminants. Intake saa#

(3) WALLs AND cEILINGS. (a) Walls and ceilings of roomis  be equipped witHilters that are readily removable for cleaning
which dairy products are handled, processed or storédwhich andreplacement. Air intake filters shall bepable of removing
dairy productcontainers, equipment or utensils are washed, shatlleast 85% of particulate matter which is 5 micronaigerin
havea smooth, washable and light—colored surface, and shalldiee.
keptclean and in good repaiSuspended ceiling panels are-pro ¢y \entilationsystems in a dairy plant shall be positioned so
hibitedin any room where powdered dairy products are packaggd: exhaust air does not contaminate exposed dairy products,
or processed ithat room is constructed or substantially altereéleandairy product packages or clean equipment or utensils.
after December 1, 1994. .

Note: Walls and ceilings may consist, for example of smooth finished concrete (7) ROOMS (a) DaWY plant rooms shall begﬁer!OUQh SO
constructiorpanels or cement plaster thatactivities conducted in those rooms can be condurcizdafe

(b) If condensation may accumulate on overhead pipes, duatgl sanitary manner
or other fixtures, those fixtures shak arranged or shielded so  (b) Within a dairy plant, théollowing areas shall be located
thatcondensation does ndtop into dairy products or onto prod in separate rooms:

uctcor;tact surfaces.t ted bstantially altered after fae-ef 1. Raw milk unloading areas.
(c) In rooms constructed or substantially altered after the-e 2. Areas used to clean and sanitize bulk milk tankers or bulk

tive date of this chaptethe junctions of walls and floors in pro transportcontainers. Bulk milk tankers and bulk transport-con

cessing areas shall be coved to facilitate cleaning. ; s :
tainersmay be cleaned and sanitized in the same room where they
(4) DOORS,WINDOWS AND OTHER OPENINGS. (&) Doorscon
ar?unloaded.

veyor openings, and other openings to the outside environmen .
shallbe kept closed when not in use, and shall at all times be pro 3- Processing areas.

tectedagainst the entry of insects, rodents and excessive dust.4. Areas used to clean or sanitize dairy product packages or
Doorsto the outside, othehan overhead doors and electronicontainers.
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5. Areas used to store or fabricate dairy product packagasdretested to ensure that the contamination has been eliminated.
Packagingmaterials required for each dayprocessing opera Freezingpoint depressants used in recirculating water systems
tionsmay be kept in a processing area on that day underpat (d) shall be nontoxic.

6. Areas usedo store dairy product ingredients, other than (f) A dairy plant operator mayse only potable wateor
raw milk. Ingredients required for each dayrocessing opera reclaimedwater in compliance with suf8m) (c) to produce cui

tionsmay be kept in the processing area on that day nary steam. In boilers used to produce culinary steam, boiler
7. Areas used to receive, handlestore returned packagedwateradditives shall comply wit@l C.FR. 173.310
dairy products. (g) The following requirements apply whenever water is frans
8. Areas used for boileheating plant, utility or maintenance portedyo a dairy plant in a container or tank, for use in dairy plant
equipment. operations:
9. Employee toilet areas. 1. The water shall be potable.
10. Employee locker areas, dressing areas, break areas and2. The container or tank shall be thoroughly cleaned and sani
lunchareas. tized before being filled.
11. Areas, if anyused as living quarters. 3. The container or tank shall Bealed, and the water shall
(c) In dairy plants constructed after December 1, 1994, rd¥ protected from contamination during transit.
milk shall be unloaded in a fully enclosed intake room. 4. A suitable pump, hose and fittings shall be used to transfer

(d) Notwithstanding patb), a dairy plant operator may store waterfrom the container or tank tostorage tank at the dairy plant,
cool, separate and clarify raw milk in an area that the opasatr  Sothat the water is not contaminated during transfer
to unload bulk milk shipments if all the following apply: (8m) RecLAIMED WATER. (@) A dairy plant operator may use
1. The area is within a fully enclosed room. waterreclaimed fromheat exchanger processes or from the con
2. Containers used to store, cool, separate and clarify the @@psatiorof milk or dairy products if all the following apply:
milk are filtered or vented to a separate room to protect the milk 1. The water is reclaimed fromnheat exchanger process or
from airborne contamination in the unloading area. If containdpy means of evaporation, reverse osmosis or ultrafiltration.
arevented to a separate room, that room shall comply with pro 2. The water meets applicable use conditions under this sec
cessingarea sanitation standards under this chapter tion.
(e) Notwithstanding pard), a dairy plant operator may not (b) Reclaimed water may not be used for any purpose requiring
store,cool, separate or clarify raw milk in a room used to unlogsbtablewater unless all the following apply:
bulk milk shipments if any of the following apply: 1. The departmenire-inspects and pre—approves the recla
1. The dairy plant was constructed after December 1, 1994ationsystem.

2. The dairy plant is a grade A dairy plant constructed after 2. The reclaimed water has le¢kan 1 coliform bacterium per

July 1, 1980. . . o ~ ' 100ml. of water
3. The storagegooling, separating or clarifying operations 3. The standard plate count of the reclaimed water dogs
wereinitiated after December 1, 1994. exceed500 per ml. and meets the bacteriological standards under

() Rooms are considered separate, for purposes sutiee s.NR 809.30

tion, if they are fully separated by permanent floor-to-ceiling 4. The oganic content of the water is less than 12 mgliteer
partitionsand ifdoorways between the rooms are equipped Wity measured by the chemical oxygesemand or per
solid, tightfitting, self-closing doors. ~ manganate-consuméekt, or has a standard turbidity of less than

(8) WATER suPPLY. (a) Water used in dairy plant operations units. The dairy plant operator shall use an automatic fail-safe
or as an ingredient in dairy products, shall be obtained fromngonitoringdevice to identifyand automatically divert to a waste
sourcethat complies with ciNR 811 or812 administered by the watersystem, any water reclaimed from the condensation of dairy
Wisconsindepartment of natural resources. All water Obtalniﬁoductsif that water fails to meet this standard.
for use in a dairy plant shall comply with the health related drink 5 The reclaimed water is of satisfactorgamoleptic quality
ing water standards in cNR 809 Water shall be available in con anqhas no df-odors, of-flavors or slime formations. The dairy
sistentlyadequate quantity for all daiptant operations, includ  pjant operator shall sample andganoleptically test reclaimed
ing processing, cleaning, handwashing and drinking. waterat weekly intervals.

(b) If a dairy plant uses water from a privately owneater
system;the dairy plant operator dn the case of a grade A dairy .
plant,the department shall, at least once every 6 months, coll
andanalyze a sample dfie water for compliance with the miero

biological standards under SR 809.30 Microbiologicalanaly  operatorshall test reclaimed water at least daily for each added
sesshall be conducted in a laboratory certified undeAGICP 77 -hemical. An added chemical may not contaimy substance that

(c) At the departmerd’ request, a dairy plant operator whanay contaminate dairy products or limit the use of reclaimed
receiveswater from a municipaource shall provide the depart water.

mentwith documentation showing that thater complies with 7. The reclaimed water is stored in a properly constructed

the microbiological standards underéR 809.30 ) tank. Thetank shall be constructed of a material that will not con

(d) Thefollowing requirements apply whenever recirculategaminatethe water and can be easily cleaned.
wat%ru_sed m(? cct)'oler or heat exchanger may come in CamitiCt g Thg dairy plant operator,dn the case of a grade A dairy
any dairy product. . i plant,the department tests the reclaimeater for bacteriological

1. Obtained from a safe source that complies with(@ar  andomganic content at least semi-annualfjne operator shall test

2. Bacteriologically safe. the reclaimed water for 14 working days after the department

3. Protected from contamination. approv_esthe reclamation system under su_lbd.and for ateast

4. Tested by the dairy plant operatoterst semiannually or 7 working days after any repairs or alterations to the system.
in the case of a grade A dairy plant, by the departmeletat 9. There are no cross—connectidretween reclaimed water
semiannually. linesand any public or private water system.

(e) If a recirculating water system under.fdy becomes con (c) Reclaimed water may be used for the limited purposes of
taminatedthat system may not be used until it is propeeyted producingculinary steam, pre-rinsing food contact surfaoes

6. The department pre—approves any chemicals used-to sup
essbacterial growthtastes or odors in the reclaimed wat&n
tomaticproportioning device shall add the chemicals to the
ater before the water enters the storage tank. The dairy plant
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equipmentor utensils, or preparing cleaning solutions if all the (11) ToiLeT FaciLITIES. (a) Every dairy plant shall have toilet

following apply: facilities that comply with chsSPS 3610 365, administered by
1. The reclaimed water meets all conditions under(ppt., the Wsconsin department of safety and professional services.
2,4.t07.and9. (b) Toilet rooms shall be conveniently located, but shall not

2. The reclaimed water is used only tire day that it is opendirectly into any room where milk or dairy products jare
reclaimed except that reclaimed water may be stored for later ugessed.Every toilet room shall be completely enclosed and shall
if it is automatically maintained at a temperature of not less thagvea tight-fitting, solid, self-closing doorThe door shall be
145° F. (63° C.), or is chemically treated to suppress bacteri§pt closed except when the toilet room is being cleaned or
propagation. Chemical treatments shall comply with a) 6.  repaired.

3. Distribution lines and hosstations used to distribute the  (C) Toilet rooms andixtures shall be kept clean, sanitary and
reclaimedwater are clearly identifieals“limited—-use reclaimed in good repair A supply of toilet tissue shall be provided at each
water.” toilet at all times.

4. The dairy plant operator posts clear instructions for the use(d) Every toilet room shall be equipped witand-washing
of the reclaimed waterThe operator shall post the instructions st#cilities with hot and cold running watesoap, and single service
that they will be seen and understood by persons using tigavelsor air drying equipmentCommon towels are prohibited.
reclaimedwater The instructions shall disclose the limited-purEasily cleanable, covered receptacles shall be provided for waste
poses for which the reclaimed water may be used. materials.

5. Water lines distributing the reclaimed water are not perma (€) One or more conspicuous signs, directing personnel to
nently connected to dairy product vessels. If a water line is temptashtheir hands before returning to work, shall be prominently
rarily connected to a dairy product vessel, there shall agnams ~ postedin every toilet and dressing room. Signs shaltlearly
pheric break and automatic controls pevent the reclaimed printedin a language or languages that canibeerstood by all

waterfrom contacting dairy products. dairy plant personnel.
(d) Reclaimed water that does not qualify for use undeftpar ~ (12) LOCKERAND LINEN FACILITIES. (&) Clothing angbersonal
or (c) may only be used as boiler feedwater itemsof dairy plant personnel, when not being worn or carried,

(9) PLUMBING SYSTEM; DISPOSAL OF SEWAGE AND LIQUID shallbe neatly stored in lockers comparable facilities provided
WaSTE. (a) All dairy planplumbing, plumbing fixtures and equip for that purpose. Clothing and personal items may not be stored

mentshall comply with state and local plumbing codes, and shi]| 2réas where milk, dairy products or ingredients are received,
be designedinstalled and maintained to prevent backflback ~Processedhandled or stored, or in areas where dairy produet con
siphonageand cross—connections. tainers,equipment or utensils are cleaned or stored.

(b) Sewage and liquid waste from dairy plant shall be (b) Work clothing, when not being worn by dairy plant person

removedin a sanitary manngn compliance with applicable stateN€l; Shall be stored in an orderly and sanitary mareited linen
andlocal regulations. andclothing shall be kept in nonabsorbent containers or laundry

Note: Plumbing and plumbing fixtures must comply with applicable rules of th@agsunt" removed for |aundering or diSposal- Soiled linen and
Wisconsindepartment of safety and professional services unde8Bt$:3820386  clothing shallbe removed as often as necessary to prevent unsani
(10) CLEANING FACILITIES. (a) If equipment or utensils in atary conditions.
dairy plant are cleaned or sanitized manyahg dairy plant shall (13) HANDWASHING SINKS IN PROCESSINGAREAS. (a) Hand
be equipped with wash and rinse sinks that are suitable for ahshingsinkswith available hot and cold running water shall be
manualcleaning and sanitizing operations. Sinks shall be eonvsrovided foruse by all dairy plant personnel working in proeess
niently locatedand adequate in numbend shall comply with all ing areas. The sinks shall be conveniently accessible, and shall be

of the following requirements: keptin a clean and sanitary condition.
1. Every sink shall be constructed of stainless steel or other(b) A supply of soap or detgent, and a sanitary single—ser
materialsapproved by the department. vice means for drying hands, shi# provided at each handwash

2. Every sink shall havat least 2 compartments. If a dairying sink at all times. Common towels are prohibitectidposable
plantis also engaged in food processing as defined uné@r29 towelsare used, a clean covered waste receptacle shall be pro
(2) (b), Stats., every sink installed in a food processing aftea vided for their disposal.

Decemberl, 1994 shall have at least 3 compartmenta/éshing,  (c) A handwashing sink may not lised to clean or sanitize
rinsing and sanitizing equipment and utensils unless the daiguipmentor utensils.

plantoperatoruses an alternative method for sanitizing equipment (d) A handwashing sink installed to serve a processing area
andutensils. after December 1, 1994 shall be located in that processing area.

3. Every sink compartment shall begarenough so that the The sink shall be served by potable tempered watdsy potable
largestitem cleaned or sanitized in the sink can be halfwaybtand cold water delivered throughmixing valve or combina
immersedn thesink. Every sink compartment shall be served bjon faucet. The sink shall nbe hand operated. If a self-closing,
hot and cold running watesind shall be cleaned prior to each usgjow- closingor metered faucet is used, the faucet shall provide

(b) Sinks used to clean and sanitize equipment and utensitsuninterrupted flow of water for at least 15 seconds before it
may not be used as handwashing sinks. becomesecessary to reactivate the faucet.

(c) Brushes and other cleanit@pls used to clean equipment (e) An automatic handwashing device may be substituted for
and utensils shall be cleaned after each use and sanitized pri@rhandwashing sink under this subsection if the automatic-hand
their next use. Single-service disposaioleels, if used to clean washing device provides a safe anféetfve means for washing
equipmentor utensils, shall be discarded after a single use. hands.

(d) If a mechanical system is used to clean or sanitize-equip (14) INTERIORPREMISES,CLEANLINESS. Every room of a dairy
ment or utensils, themechanical system shall be designedylantshall be kept in a clean and orderly condition.
installedand maintained so that it is fU"yfetthe for the purpose (15) EXTERIOR PREMISES CLEANLINESS. (a) The premises sur
used. roundinga dairy plant shall be well drained and shall be kept

(e) A dairy plant shall be equipped with conveniently locateain orderly condition. The premises shall be kept free of accumu
hose connections to facilitate cleaning operations in the daitgted trash, garbage and other sanitation hazards. Driveways and
plant. When hoses are not in use, they shall be neatly stdredprkinglots shall be surfaced or maintairtedminimize airborne
thefloor on racks or reels. dustand dirt.
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(b) Every outdoor storage tank used for liquid food ingredients (f) No person infected with a disease communicable by food
shall be located on a drained impermeable surfa&itloading handlingmay work in a dairy plant in any capacity that may-con
and unloading of liquid food ingredients from that storage tantaminatedairy products.

shallbe conducted over a drained impermeable surface. (2) CLOTHING AND JEWELRY. (2) Whenever any person is in a
(16) GARBAGE AND SOLID WASTE DISPOSAL. (&) Garbage and processingarea, oris engaged in handling unpackaged milk or
solid waste shall be removed from the dairy plant premises @airy products, that person shall wear clean washable outer gar
oftenas necessary to keep the premises in a clean and seoitary mentsand an d&ctive hair restraint, includingn efective hair
dition. restraintfor any beard longer than litZch. Hair restraints may

(b) Garbage and solid waste storage asbati be constructed includehair nets, caps and snoods, but do not inchadesprays,
and maintainedso that they do not attract or harbor insect¥isorsor headbands.
rodentsor other animals. (b) No person may wear any jewelry while working in apro

(c) Garbage and solid waste shall be fieldurable, leakproof, cessingarea or handling unpackaged dairy produdtsis para
easily cleanable and pest-resistant containers. Containers shalireghdoes not apply to plain band wedding rings.
coveredwith tight—fitting lids, and shall be cleaned when neces (3) CONSUMPTIONOFFOOD,BEVERAGESAND TOBACCO. NO perF
saryto prevent unsanitary conditions.a®e containeneceiving sonmay consuméood, beverages or tobacco in any processing
solid waste from packaging abdttle washing operations may bearea,or in any area wher@od processing equipment or utensils
uncoveredjf necessarywhen those operations are in progressarecleaned or stored. Employees may not consume food,-bever

(d) No garbage or solid waste may be burned on the dairy plagsor tobacco except in designated areas that are separated from
premisesexceptin compliance with state and local regulationsfood processing areas. This subsection does not prohibit-a sani
No garbage or solid waste may be burned on the premises if i@y water fountain in a processing area, nor does it prohibit on—
burningmay contaminate dairy products. line quality control sampling according teritten quality control

(17) PesTCONTROL. A dairy plant shall be free of amyidence pro_c:atrjgrgista}lzhsNhed k?)y tlgg 4d§'r¥1£'?”fzf’f_%i‘f"égr01, 12ar and
of insect, rodent or other pest infestation. A dairy plant operatgl (1) (i) Regia: becomber 2002 No. Sot itz w8
shall_take efgective measures to prevent and, if necessamtrol _
pestinfestations.No pesticide may be stored, handled or used in ATCP 80.12 Equipmentand utensils.

amanner inconsistentith label directions, in a negligent mannery oy ayp wmainTeENANCE. (a) Equipment and utensils, including
or in a manner that may contaminate dairy products.

Note: Pesticidesnust be handled, stored and used in compliance wif# &7 C-I-P systems, shall be of sanitary dESign and construction.
t094.71, Stats.. and CIATCP 29 P ~ Equipmentand utensils, including C—I-8ystems installed after

the effective date of this chapteshall comply with applicable
(18) CONSTRUCTION PLANS; NOTIFICATION; REVIEW. Before .~ h \ -~ TR .
constructing substantially reconstructing or extensively alterin%f”PPAES'\laS;g?R’ t%t?rﬂgagﬁng;d 3-A Accepted Practices” listed in
adalry plant, a dalry plamperator shall prowde the departmen Note: The “3-A Sanitary Standards” arid—A Accepted Practices” listed in

with complgte plans a.nd spec_:ifications for the CO.nStrUCtiOK'PPENDIXA are published by 3-A Sanitary Standards, Inc., 1451 Dolley Madison
reconstructioror alteration. Whin 30 days after a dairy plant Boulevard Suite 210, McLean,A/22101-3850, telephone (703) 790-0295, website
operatoffiles plans with the department under this subsection, tjyew.3-a.org Copies are on file with the department and the legislative reference

: At [ ; bureau and may be obtained from the “3-A Sanitary Standards, Inc. Online Store”
departmenshall return its comments or objections, if dnywrit- ¢ hitp:/Awww.techstreet.com

ing_ . . | . .

History: Cr. Registey November1994, No. 467ef.. 12-1-94; corrections in ) (b) Equ_ment G_lnd utensils shall . dily accessible for
madeunder s. 13.93 (2m) (b) 6. and 7. StaRegister January 1998, No. 505 cleaningand inspection, and shall be qu|gned and constrsoted
°N°"§Zt2'°"m (8) (b) ,m?ii)e(u?derds. 13.(193 (ZT% (53) (72., S)t%g;stngebruar)Zool, thatthey can be easily cleaned. Equipment and utensils shall be

0. correction in (1) (a) made under s. 13. m ., StRsgister August ; i
20020, 560 CR 01-124r and recr(7) and (8) (7, am. (&) (d) 4..qBm)Register KEPL €leéan and in good repair

December2002 No. 564eff. 1-1-03;CR 07-006am. (4) (a), (8) (b), (d) (intro.), (c) Tanks, vats, separators and other containers used to store

and4., (8m) (a) (intro.) and. and (b) 4. and 8.,.¢B) (g),Register January 2008 No. i i i i
625 eff. 2-1-08;correction in (11) (a) made under s. 13.92 (4) (b) 6., 7., Stats. or process dalry products shall be deSIQned or eqUIpPEd with

(1) CoNnsTRUG

Register January 2012 No. 673 " appropriatedevices to prevent surface condensation and drainage
from entering the container
ATCP 80.10 Personnel; sanitation standards. (d) Pipeline systems used to convey dairy products shall con

(1) CLEANLINESS AND SANITATION; GENERAL. (@) Within a dairy tain no dead ends in which dairy products may collect. Pipelines
plant,access to processing areas shall be restricted toplaity and other equipment shall be designed and constructed to pre
employeesand other authorized personnel. clude cross—contamination betwe@asteurized dairy products,

(b) Persons who handle or process dairy products shalt ma#ipasteurized dairy products, and cleaning and sanitizing solu
tain a high degree of personal cleanliness, and shall observe g#@as:
hygienicpractices during all working periods. (e) If it is necessary to disassemble any equipmentensil
(c) Persons who handle or process dairy products shall thistinspect groduct contact surface, all tools needed for the disas
oughlywash theihands before beginning work and before returfemblyshall be readily available at the dairy plant.
ing to work after using toilet facilities, eating, smoking, or eagag (f) Water hoses used to wadhiry products or add ingredient
ing in other activities that may contaminate their hands. water to dairy products shall be constructed of approved food
(d) A person with a dischging orinfected lesion on a hand 9radematerials and shall be used and stored in a sanitanyer
or arm may not handle or process unpackaged qawmyucts (9) A dairy plant operator may use sanitary flexible pipelines
without appropriate sanitary protection. Appropriate sanitatp transfer partially processguoducts in the intermediate stages

protectionshall include all the following: of cheese production, or to load and unload bulk loads of milk
1. An impermeable bandage on the lesion. from transport vehicles, if all the following apply:
2. Single-use sanitary gloves drthe lesion is on the arm, 1. The use of rigid pipelines for that purpose is impractical.
afull sleeved garment with tight fitting digt 2. The dairy plant operator properly cleans and sanitizes the

(e) Persons WhO handle or process dairy products mﬂ ﬂexible pipeline after Completing the transfer Of prOdUCt, or at
their fingernails clean and neatly trimme@heyshall not wear leastonce every 24 hours.
fingernail polish unless they wear sanitary gloves at all times 3. The operator uses only a lengtiflekible pipeline neces
whenworking. saryto conduct the transfer operation.
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(2) PRODUCTCONTACTSURFACES. (&) Product contasurfaces tary condition. Sanitizing methods shall compljth s. ATCP
of equipment and utensils shall be made of materials that 8&18
smooth,impervious, nontoxic, noncorrosive, nonabsorkeerd (b) Except as provided in pafs) to (f), a dairy plant operator
durableunder foreseeable use conditions. A product contact sgpallat a minimum clean all product contact surfaces of equip
faceshall be constructed of one or more of the following materigigent and utensils after each daytise,sanitize those surfaces
unlessanother material is specifically authorized by #epart  peforeeach day use, and clean and sanitize those surfaces before

mentin writing: any change in use that may cross—contaminate dairy products.
1. Stainless steel of the American Iron and Steel Institute 300(c) A dairy plant operator shall clean and sanitize tanks used

seriesor an equally corrosion resistant metal. to store liquid dairy products whenever the dairy plant operator
2. Heat resistant glass. emptiesthose tanksTanks used to store raw milk or grade A dairy

3. Plastic, rubbeor rubber-like materials that are fat resistarRroductsshall be emptied at least once every 72 hours.
and insoluble; that amesistant to scratching, scoring, decomposi (d) A dairy plant operator shall cleawaporators at the end of
tion, crazing, chipping andistortion under normal use condi acontinuous operation, not to exceed 44 hours.
tions; that do not impart chemicals, flavorador to milk; and that  (e) Paragrapltb) does not apply to the following equipment,
maintaintheir original properties under repeated use conditionsrovided that the dairy plant operator cleans and sanitizes the

(b) Product contact surfaces shall be easily cleanable, and skallipmentaccording to manufacturespecifications and com
befree of breaks, open seams, cracks or similar defects. Prodligs with par (a):
contactsurfaces shall nampart any odgrcolor, taste or adulterat 1. Drying equipment.
ing substance to foodProduct contact surfaces, other than prod 5 ~|oth—collector systems.
uct contact surfaces of approved C-I-P systems, shall be readily . . .

3. Dry product packaging equipment and storage containers.

accessibldor manual cleaning. Joints and fittings shall be of-sani ) D . -
tary design and construction. 4. Equipment used in brining, aging, curing, and dry product

(3) LOCATION AND INSTALLATION OF EQUIPMENT. (@) Equip blendingprocesses. ) ) .
mentshall be located and installed to prevent overcrowding and (f) The department may authorize an alternative cleaning and
to prevent contamination of daiproducts or product contact sur Sanitizingschedule for continuously-operated equipment, in lieu
facesby splash, condensation or manual contact. of the schedule undgar (b), based on a proposal under. g).

(b) Equipment that cannot be easily moved shall be install’é‘odairy plantoperator shall adhere to the practices described in an

in a manner that prevents liquid or debris from accumu|atirﬁprovedtprogjosal._bAdd_alry plant op%ratmlay nlot _rtr;]atetrlglly .
underor around the equipment, erpracticesdescribed in an approved proposal without depar

(c) Equipment shall be installed so that there is adequate Clerg;antapproval.
anceon all sides for cleaning and maintenanddis does not . (9) A dairy plant operatés proposal under paff) shall
Ichludeall of the following:

applyto that portion of a tank or container that is designed to p e .
trudeinto or through the wall or ceiling of a dairy plant. 1. A complete description of theontinuously—operated
(4) BuLk STORAGETANKS; VENTING. A tank used for the bulk equipmentovered by the proposal, including relevant desigh

storageof milk, whey or liquid food products shall leguipped sanitationfeatures.

with an air filter to prevent contamination of tank contents, or shall 2- A complete description of the processing, handlingtar
bevented only to one of the following: ageoperations for which the continuously—operated equipment is

: used. The description shall identifthe types of dairy products
(2) A processing area. . . . involved, the types of continuous operations conducted, and the
(b) A tank gallery room that complies with processing aregrationof the continuous operations.
sanitationstandards under this chapter 3. A complete description of the cleaniagd sanitizing pro
(5) MEASURING DEVICES AND CONTROLS. (&) Every storage cedureproposed by the dairy plant operat@he description shall
tank, freezer and cold storage compartment used to hold m'lkiﬁ[:ludecleaning and sanitizing frequencjeaning andganitizing
dairy products shall be equipped with a thermometer or othgfathodsand materials, and other relevant process parameters
devicethat accurately indicates the temperature in the storagghastime and temperature. The description shall include rele
tank, freezer or compartment. ~ vantprocess diagrams and specifications.
_(b) Each of the following bulk storage tanks shall be equipped 4. A certification, by the dairy plant operatdnat the pre
atureof dairy products stored in that bulk storagek over the The certification shall be based on a thorough hazard analysis and

immediatelypreceding period of at least 7 days: safetyassessment by qualified personnel.
1. Everybulk storage tank used to store grade A milk or grade () A dairy plant operator shall keep records to document, on
A dairy products for longer than 24 hours. anongoing basis, theperators compliance with this subsection.
2. Asilo tank installed after December 1, 1994. (8) STORING CLEAN EQUIPMENT AND UTENSILS. Clean equip

(c) Instruments and controls used for measuring, regulatingentand utensils, unless stored in an approved sanitsohg
and recording temperatures, pH, acidiateractivity or other tion, shall be stored so that they drain.ddtensils and equipment
conditions that control orprevent the growth of undesirablecomponentslisassembled for cleaning shall be stored above the
microorganismsn milk or dairy products shall be accurate, fullyfloor in metal racks or other suitable storage facilities. Clean
functional,and adequate for their intended use. equipmentand utensils shall be protected from contamination

(6) LusricaTioN. Equipment shall be designed and -conPrior to use.
structedso that gear and bearing lubricants do not come in contact(9) SINGLE-SERVICEUTENSILS. Single—service utensils shall be
with milk or dairy products, or with product contact surfacestoredin the original containers in which they were received, or
Food grade lubricants shall be used if there is any chéme in other closed containers that will protect them fiontamina
lubricantsmay come in contact with milk or dairy products, otion until they are used. Single-service utensils shall not be
with product contact surfaces. reused.

(7) CLEANING AND SANITIZING EQUIPMENT AND UTENSILS. (a) (10) CLEANING COMPOUNDS, DETERGENTS AND SANITIZERS;
A dairy plant operator shall clean and sanitize product contact SSTORAGE AND LABELING. Cleaning compounds, degents and
facesof equipment and utensils to keep them at all times in sasanitizersused in a dairy plant shall be clearly labeled. When they
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arenot being usedhey shall be stored in designated areas andpiestaken at random on a given dafroduct contact surfaces

anappropriate manner shat they do not contaminate dairy prodshallbe free of coliform ganisms.

chs,lngf%dlgnts, eﬂwpﬁlenltgg; l,{lteflzgsf-f 12 1-04CR 01-128 (b) A grade A dairy product package shalldesigned so that
istory: Cr. Registey November » No. 46/efr. 12-1-94,CR O1-124cr — the product, the package pouring lip if aiaynd the packagepen

51;,(1%),2&%),%@9(,'2?;??53&5;; Do Mt 2002 NO- o8 11-03CR 072006 i1y tim and area are protected from contamination during han

dling, storage and initial opening. A grade A dairy product pack

ATCP 80.14 C-I-P systems. (1) ConstrucTionanp —ageshall be designed so that it cannot be opened without breaking

MAINTENANCE; GENERAL. (a) C—I-P systems shall be designedhecap or closurseal, or leaving other readily apparent evidence

constructedinstalled and maintained in compliance with§CP  thatthe package has been opened.

80.12 (c) Product contact surfaces of multi-use packages fosed
(2) CLEANING AND SANITIZING C-I-P sysTems. (a) A dairy 9radeA milk or dairy products shall be constructed of ongore

plantoperator shall clean and saniteleC—I-P systems in com of thefollowing materials unless another material is specifically

pliancewith s. ATCP 80.12 (7) Surfaces that cannot be cleane@uthorized by the department in writing:

andsanitized byC-I1-P procedures shall be cleaned and sanitized 1. Stainless steel of tHeon and Steel Institute 300 series or
manually. anequally corrosion resistant metal.

(b) A dairy plant operator shall keep records on the cleaning 2. Heat resistant glass.
andsanitizing of all C-1-P systemsThe records shall identify 3. Plastic materials that maintain their original properties
every C—I-P system that has been cleaned or sanitizedlatiee underrepeated use conditions; that arerésistant and insoluble;
andtimewhen each C-I1-P system was cleaned and sanitized, #melthat are resistant to scratching, scoring, decomposition, craz
temperaturef the cleaning and sanitizing solution, and the lengthg, chipping and distortion under normal use conditions.
of time for which the C~I-P system was exposed tactbaning (d) Product contact surfaces of multi-ysackages used to
and sanitizing solution. Recordhall be signed or initialed by a containgrade A milk or dairy products shall have rounded cor
responsibleperson at theairy plant. The department shall reviewhers, and shall be easily cleanable.
therecords as part of every routine inspection of the dairy plant. (e) Multi-use packages used to contain grade A milk or dairy

(3) ConsTrucTIONPLANS. (a) Before installing or modifying productsshall be dectively cleaned and sanitized befdmeing
any C-1-P system, the dairy plant operator sisabmit to the reused. Cleaning andsanitizing procedures shall remove all
department plan for the installation or modification. The plarextraneousnatter and potential adulterants from epelekage.
shallclearly describe each C—I-P circuit in the installed or mod&anitizingprocedures shall comply withATCP 80.18 If return
fied system, including the size and length of piping, fittimiish, ableglass bottles arsanitized in an automatic bottle washer by
drainpoints, access points, relative elevations, locations ane spsgakingthose bottles in a caustic solution, the sanitizing proce
ifications of circulating units, and other features of the systemdureshall comply with sub(3).

(b) Plans for a C—I-P system under.ga) shall include the () Multi-use packages used to contain gradeikk or dairy
manufacturer’s specifications for the system, including theroductsshall be inspected befothey are reused. Inspection
manufacturer’specifications for operating, maintaining, cleanshall be adequate tdetect extraneous materials, adulterants and
ing and sanitizing the system. damageto productcontact surfaces. Inspection shall be- per

(c) Within 20 business days after any person files plans witbrmedon surfaces lighted in compliance wittAS.CP 80.08 (5)
the department under this subsection, the department shall reti@h
its comments or objections, if anip writing. () Nomulti-use plastic package may be reused for grade A
(B)I-I(i;)toar?{éi (%;? F;egsitsetrerDl\é%\émtﬁrzlggg,Nr\éosﬁeg._ﬁa%_-gé;%?_%&l;ﬁa(nzwj milk or dairy products unless that package is tested for the pres
(b}, Register Jan%ary 2008 No. 624, 2-1-08, ' : ence of volatile ganic compounds before the package is filled.

An automatic testing device, capable of detecting volaiijanic

ATCP 80.16 Dairy product packages. (1) GENERAL. compoundsat levels of public health significance, shallused

() Dairy product packages shall be of sanitary desigreand [ test eac_hhparl]ck%ge. Thedtesting dlfsmﬂ be installed in cgn
struction. Packages shall be designed and constructed to profgf€tion with the dairy product packaging apparatus so that no

packageddairy productsfrom reasonably foreseeable risks oPackagesan be filled unless the testing device is operating-prop
contamination. erly, and so that packages containing unsatisfactory levels of vola

b) Prod ‘ f dai d K h IIt'Ie organic compounds are automatically made unusable. The
(b) N roduct contact surfaces o altr)y prtc)) uct pgc p ages shallffry plant operator shall test the system daily witlest solution
smooth,nontoxic, noncorrosive, nonabsorbent and duraier - -, jsting of 0.5 ppmetroleumdistillate or another test solution
foreseeableuse conditions. Product contact surfaces shall provecby the department
impartany odoy color, taste or adulterating substance to package . . X .
dairy products (h) No plastic multi-use package may be used to contain grade
. ' . A milk or dairy products unless all of the following requirements
(c) Dairy product packages shall tiean, sanitanyand free of 5.amet:
any extraneous or deleterious substance. Dairy proshalsot .

be sold ordistributed in packages that are damaged to the extent 1. The packagés identified to show the plant at which the

kagewvas manufactured, the date of manufacture, and the type
g'gag pzcskszﬂgdcggzirgger?giffe2;%';?;6322123 e%rizz;gigfgge dgﬁgclass of plastic material used. This information may be coded
) if the code is provided to the department.

ken.
(d) Single—service packages shall be made of clean and sani 2. The phrase "Use only for food” appears on the package.
tary materials, shall be protected from contamination prioist 3. The department has approved a prototype of the package.

shall be handleih a sanitary manngand shall be clean and sani (i) Single-service packages used to contain grade Aanilk

tary at the time of use. Single service packages shall not be f&iry products shalbe manufactured by a manufacturer listed in

used. the “Certified Manufacturers of_SlngIe—Serwce Containers and
(2) GRADE A DAIRY PRODUCTPACKAGES. (a) The residual bac RelatedProducts” published online by the Foarnd Drug Admin

teriacount on product contact surfaces of gradgairy product istration, Public Health Service, United States Department of

packageshallnot exceed one per millliter of capacity when thé_'ﬁitlih a(‘f]o(;i(-:‘Hsuorfn%r;r?fizv:\gl::nsu.facturers of Single-Service Containers and
rinse test is used, or 50 colonies @square inches (one PerRelatedrroducts” are available onlinetetp://www.cfsan.fda.goer from the Milk

squarecentimeter) when the swab test is used, in 3 out of 4 sagafety Team, HFS-626, Food arirug Administration, Public Health Service,
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United States Department of Health and Human Services, 5100 Paint Branch Pggpropriatdevel in relation to solution temperature and soaking

way, College Park, MD 20740-3835. , time. Table 1shows minimum causticity levels required for sani
(/) Packaged grade A milk and dairy products shall be censpiging solutions (expressed in terms of percent concentration of
uouslylabeled as grade A milk or dairy products. sodiumhydroxide, NaOH, irthe sanitizing solution), based on

(3) AUTOMATIC BOTTLEWASHING. () Returnable glass bottlesapplicablesoaking times and temperatures.
cleanedn an automatic bottle washer shall be sanitized while in (b) After being soaked in caustic solution under (@arbottles
thewasher Bottles cleaned in an automatic bottle washer may bkallbe rinsed with water that has been treated with heat or-chemi
sanitizedby being soaked in a caustic solution. The causticity olsto eliminate viable pathogenic or other harmful micgaor
the sanitizing solution shall be monitored and maintained at @msfrom the rinse water

TABLE 1

MINIMUM CAUSTICITY LEVELS REQUIRED FOR SANITIZING SOLUTIONS (% CONCENTRA  TION OF
NaOH), BASED ON SOAKING TIME AND TEMPERA TURE

Temperature (Degrees)
Time in F 170 160 150 140 130 120 110
Minutes c77 71 66 60 54 49 43
3 0.57 0.86 1.28 1.91 2.86 4.27 6.39
5 0.43 0.64 0.96 1.43 2.16 3.22 4.80
7 0.36 0.53 0.80 1.19 1.78 2.66 3.98

(4) PaCKAGING GRADE A DAIRY PRODUCTS. (@) Grade A dairy 178.1010 A test kit or other device that measuresabecentra
productsshall be packaged in a sanitary manner at the dairy pléioh of sanitizing solutions in parts per million shall be used as
wherethey are pasteurized. necessaryo ensure compliance with this subsection at all times.

(b) Grade A dairy products shdle mechanically packaged (3) SANITIZERS; DEPARTMENTAPPROVAL. The departmerghall
with equipment approved by thiepartment. Hand capping isapprovesanitizers and sanitizing methoahich the department
prohibited. finds to be safe and fefctive for sanitizing equipment, utensils

(c) A drip deflector designed and adjusted to deflect conandmulti-use dairy product packages. The department may deny
densationaway from open packageshall be installed on eachor withdraw approval of any sanitizer or sanitizing method,
filler valve. whetheror not approved by any other state or federal agériog

(d) Conveyors that feed packages to packaging machines segpartmentetermines that the sanitizer or sanitizing metisod
haveoverhead shields to protect open packages from contamingt safe or éective for the purposes or under the conditions used,
tion. or that it adversely &cts the sanitary characteristics of equip

(e) If afilled package is imperfectly sealed, the contents of tHR€Nt, utensils or dairy product packages.

packageshall be emptied into a sanitary contain€he contents E Egtgo fe%”igf:;?g%%%dbl;ngg gég;iﬂ}i tchATCP 75 AppendiXWisconsin
shallbe discarded, or shall be repasteurized before being repac istory: ’Cr. Register November1994, No. 46/eff. 12-1-94,CR 01-124am.
aged. (1) (c) Register December 2002 No. 5&f. 1-1-03.

History: Cr. Register November1994, No. 467ef.. 12-1-94;,CR 04-005am.
(2) (g) Register October 2004 No. 584f. 11-1-04;CR 07-006am.(2) (i), renum.

(3) o be (3) (a) and am...q8) (b),Register January 2008 No. 625, 2-1-08. ATCP 80.20 Receiving milk and dairy products.
(1) MiLk FROM DAIRY FARMS. (&) No dairy plant operator may
ATCP 80.18 Sanitizers and sanitizing methods. collect or receive milk from a dairy farm located this state
(1) Sanimizing METHODS. Product contact surfacesay be sani  unlessthe milk producer holds a current license for that dairy farm
tized by any of the following methods: unders.97.22 (2) Stats., and ATCP 60.03
(a) Complete and continuous exposure to clean wateleata  (b) No dairy plant operator may collect or receiveilk ship
peratureof at least 170°.K70° C.) for at least 5 minutes. mentfrom a dairy farm in this state unless a person licensed under

(b) Complete and continuous exposure to steam at a temp&i®7.170r 98.146 Stats., does all the followirgefore that milk
tureof at least 170°.K70° C.) for at least 15 minutes, or at a-tenshipmentis commingled with milk from any other dairy farm:
peratureof at least 200°.§93° C.) for at least 5 minutes. 1. Collectsa sample of milk from the shipment, according to

(c) Complete and continuous exposure for at least 2 minuteATCP 60.17
to a sanitizing solution containing at least 50 ppm of available 5 Accurately measures and records the temperature and
chlorine,and having a pH not higher than 8.3, at a temperatire o aniityof milk in the shipment. The person shall give the pro
lessthan 75° F(24° C.) nor more tharl@® F (44° C.) _ ducera duplicate copy of the recorded information.

(d) Complete and continuous exposure for at least one MinUtRqte: A dairy plant operator shall comply with applicable requirements under
to a sanitizing solution containing at least 12.5 ppm of availakdebchiv of ch. AFCP 6Q which requires dairy plant operators to sample and test pro
iodine,and having an acid pH not higher than 5.0, at a temperat%l‘éerm”k and report test results. Operators must reject milk shipments and take

low—up action in some cases.
of not less than 75° 24° C.) nor more tharl@° F (44° C.). .
k2 ) ( ) (2) GRADE AMILK FROMDAIRY FARMS. No dairy plant operator

(e) Complete and continuous exposure to a caustic Sanitizwl%ycollect or receive, as grade A milk, any of the following:

solutionaccording to SATCP 80.16 (4
g 4) (a) Milk from a dairy farm in this state unlete milk producer

(f) Application, according tonanufacturés instructions, of ; .
achemical sanitizer or sanitizing method that has been showrjifidsacurrent grade A permit for that dairy farm undey22
, Stats., and ATCP 60.03

be as efective as the methods specified under gango (d), and

thathas been approved by the department under3ub. (b) Milk from a dairy farm in any other state unless the milk
(2) SANITIZERS;MAXIMUM CONCENTRATIONS. The use of a sani producerholds a current grade A permit for that dairy farm from

tizer shall leave no toxic residue on a product contact surfadde responsible regulatory authority in that state.

Sanitizing solutions shalihot exceed the maximum concentra (3) BuLk MILK TANKER DELIVERIES. (&) No dairy plant opera

tions specified by the food and drug administration, United States may receive any fluighilk or dairy products transported in a

departmentof health and human services, und&t CFR bulk milk tankerunless the bulk milk tanker operator holds a cur

The Wisconsin Administrative Code on this web site is updated on the 1st day of each month, current as of that date. See also Are the Codes
on this Website Official? RegisterJanuary 2012 No. 673


https://docs.legis.wisconsin.gov/document/administrativecode/official
https://docs.legis.wisconsin.gov/document/administrativecode/official
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecodearchive/467/toc
https://docs.legis.wisconsin.gov/document/cr/2004/5
https://docs.legis.wisconsin.gov/document/register/586/b/toc
https://docs.legis.wisconsin.gov/document/cr/2007/6
https://docs.legis.wisconsin.gov/document/register/625/b/toc
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/cfr/21 CFR 178.1010
https://docs.legis.wisconsin.gov/document/cfr/21 CFR 178.1010
https://docs.legis.wisconsin.gov/document/administrativecode/ch. ATCP 75 Appendix
https://docs.legis.wisconsin.gov/document/administrativecodearchive/467/toc
https://docs.legis.wisconsin.gov/document/cr/2001/124
https://docs.legis.wisconsin.gov/document/register/564/b/toc
https://docs.legis.wisconsin.gov/document/statutes/97.22(2)
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/statutes/97.17
https://docs.legis.wisconsin.gov/document/statutes/98.146
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/subch. IV of ch. ATCP 60
https://docs.legis.wisconsin.gov/document/statutes/97.22(3)
https://docs.legis.wisconsin.gov/document/statutes/97.22(3)
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP

ATCP 80.20 WISCONSINADMINISTRATIVE CODE 620

rent license for that bulkilk tanker under €7.21 (2) (a)Stats., milking, provided that the raw milk is held in compliance with par
ands.ATCP 82.02 (1) ().

(b) No dairy plant operator may receive any grade A milk or (c) Pasteurized grade A dairy products, after being pasteur
gradeA fluid milk products transported in a bulk milk tankeiized,shall be cooled to a temperature of 457FC.) or lessand
unlessthe bulk milk tanker operator holds, in addition to thehall then be kept at that temperature at all times. This paragraph
licenseunder par(a), a currengrade A permit for that bulk milk doesnot apply to a grada cultured dairy product while being eul
tankerunder s97.21 (2) (b) Stats., and ATCP 82.02 (7) tured,to a dried milk product, or to a grade A dairy product that

(c) Before a dairy plant operator unloads milk from a boilk S Sterilized and packaged in a hermetically sealed package.
tanker,or commingles it with milk from another milk produger  (d) No milk or dairy product may be held at a dairy plant for
the dairy plant operator shall test the bulk shipment for drug reghore than 4 hours at a temperature that is between §B°€.)
duesaccording to SATCP 60.19 (2) and140° E(60° C.). This paragraph does not apply to any of the

(4) GRADE A DAIRY PLANT MAY NOT RECEIVE GRADE B miLk,  following: _ o
A grade A dairy plant operator may not process grade B milk at 1. Grade A cultured dairy products while being cultured.
agrade A dairyplant unless the department authorizes that pro 2. Dried dairy products.
cess_ingin writing. A grade A dairy plar_lt operator may not 3. Butter micro-fixing.
receive, transfer or process grade A milk or dairy products 4 Cheese while being cured, ripened or tempered for further
throughthe same equipment used to receive, transfpramess processing.
gradeB milk or dairyproducts unless the dairy plant operator first 5. Pasteurized cream while being ripened for churning into
cleansand sanitizes the equipment and makes a record of Hlﬁ

; A ter.
cleaningand sanitization. .
6. Whey and whey products during theocess of crystala
(5) MANUFACTURED DAIRY INGREDIENTS; APPROVED SOURCES. y yp gt y

Manufactureddairy ingredients used in the manufacture or-pro . - . .
cessingof dairy products shall originate from dairy plalitensed 7. Dairy products that are sterilized and packaged in hermeti

unders.97.2Q Stats., and this chapter licensed or inspected cally sealed pagkages. . .
underequivalent laws of other states or nations. 8. Other dairy products for which the department authorizes

. L . differentholding temperatures in writing.
(6) RECEIVING FACILITIES. A dairy plants facilities for receiv . . .
ing milk shipments shall be constructed in compliance with _(3) PASTEURIZATION. Dairy products shall be pasteurized in
ATCP 80.08 and shall be separated from other areas of the dafg/MPliancewith subchV.
plantas required by SATCP 80.08 (7) (4) STORING DAIRY PRODUCTSAND INGREDIENTS. (&) Areas
(7) CLEANING AND SANITIZING BULK MILK TANKERS. A dairy US€d to store dairy products and ingredients shall be kept in a
plantoperator shall do all of the following: clean,sanitary and orderly condition, free from conditions that

(a) Clean and sanitize bulk milk tankers afech day use may adulterate dairy products or dairy product ingredients.

as requiredby s.ATCP 82.08 A dairy plant operator shall clean (b) Dairy products shall be stored at temperatures specified

L : : : nder sub. (2). Other potentially hazardous foods, including
ggigmgfggllﬂt”; trfr]]zli:'lf(ctgrrT]]I:)elireSSI\rl]vi?hfgg'lxceg%lgsgg (czl)e aning an(gotentiallyhazardous ingredients used in dairy products, bleall
(b) Attach a tag t@ bulk milk tank.er each tlime the tanker isstoredat safe temperatures.
o . (c) Dairy products and ingredients shall be stored in an orderly
cleanedand sanitized, as required undeABCP 82.08 (4) mannerso that storage areas dameasily inspected and cleaned.
(c) Keep a record of each cleaning aaditizing operation for Dairy products and ingredients may not be stored under <ondi
eachbulk milk tanker as required under ATCP 82.08 (4) tions that may cause adulteration. Storage areas shall be con
(8) CLEANING AND SANITIZING MILK CANS. If a dairy plant oper structedand maintainedo that waste liquids do not accumulate
atorreceives raw milk in cans, the dairy plaperator shall clean, in those areas.
sanitize and thoroughly dry thoseans before the cans are (d) Dairy products and ingredients may not be stored in a man
removedfrom the dairy plant for reuse. Can washing equipmengrwhich may attract or harbor pests. No pesticides or other toxic
shallbe kept clean and in good repair materialsmay be stored in a manner that may contaminate dairy

History: Cr. RegisterNovember1994, No. 467ef. 12-1-94CR 01-124r.and  products, dairy product ingredients or packaging materials.
recr.(1) and (3)Register December 2002 No. 5&4. 1-1-03,CR 07-006cr. (3) 5) R A
(c), am. (7) (c)Register January 2008 No. 625. 2-1-08. (5) REPROCESSINGAND DISPOSAL OF DAIRY PRODUCTS. (a)

dairy plant operator may not reprocess, for use in any dairy prod
ATCP 80.22 Storing and handling milk and dairy uct, packaged grade A dairy products that have left the custody of
products. (1) GENERAL. Dairy products shall be protected fromthe dairy plant or that have originated fraamother dairy plant.
contaminationand decomposition while being received, -pro! Nis does not prohibit any of the following: =
cessedhandled, conveyed or held at a dairy plant. Dairy products 1. The use, as ingredients, of packaged dairy products that are
shall be received, processed, handled, conveyed and held iapgcificallymanufacture@nd packaged for use as ingredients in
mannerthat keeps the products in a safe, wholesome and unadiherdairy products.
teratedcondition. 2. Reprocessing dmilk and dry milk products returned to
(2) STORAGETEMPERATURES. (3) Raw grade A milk and gradethe dairy plant, provided thahe products’ inner packaging is
A dairy products received for processing at a dairy plant shall IBECt.
kept at a temperature of 45°(FF° C.)or less until pasteurized,or 3. Reprocessing dairy products collected from a packaging
if pasteurization is not requireahtil processed. This paragraphdefoamersystem or drained froprocessing equipment at the end
doesnot apply to raw grade A milk received at a dairy plant withiaf a run, if those dairy products are collected and handled in-a sani
2 hours after milking, provided that the raw milk is held in eonmtary manney heldat a temperature of 4% (7° C.) or less, and
pliance with par(d). re—pasteurized.

(b) Except as provided under p@), raw milk and other dairy 4. Reprocessing specifically authorized in writing by the
productsreceived for processing at a dairy plant shall be kept@gpartmentunder conditions specified by the department.
atemperature of 50° FL0° C.)or less until pasteurized,df pas (b) A dairy plantoperator shall discard any packaged grade A
teurizationis notrequired, until processed. This paragraph doefiry products that are returneddalairy plant by a wholesaler or
not apply to raw milk received at a dairy plant witlimours after retailer. Pending disposal, returngdade A dairy products shall

The Wisconsin Administrative Code on this web site is updated on the 1st day of each month, current as of that date. See also Are the Codes
RegisterJanuary 2012 No. 673 on this Website Official?


https://docs.legis.wisconsin.gov/document/administrativecode/official
https://docs.legis.wisconsin.gov/document/administrativecode/official
https://docs.legis.wisconsin.gov/document/statutes/97.21(2)(a)
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/statutes/97.21(2)(b)
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/statutes/97.20
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecodearchive/467/toc
https://docs.legis.wisconsin.gov/document/cr/2001/124
https://docs.legis.wisconsin.gov/document/register/564/b/toc
https://docs.legis.wisconsin.gov/document/cr/2007/6
https://docs.legis.wisconsin.gov/document/register/625/b/toc
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/subch. V of ch. ATCP 80
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP

621 AGRICULTURE, TRADE AND CONSUMER PROTECTION ATCP 80.26

be kept in an area which @early designated as a holding area for 2. 30,000 peml. for condensed milk, whewhey products,
returnedproducts. The holding area shall be separate from otligied whey and nonfat dry milk.
areasused for the receipt, storage or processing of dairy products.(b) Coliform counts in pasteurized gradledairy products

(c) A dairy plant operator shall discard all milk and dairy procbtherthan culturedyrade A dairy products may not exceed 10 per
uctsthat have spilled, overflowed or leakiedm equipment, uten ml. or per gram, except that coliform counts in bulk milk tanker
sils or packages. This paragraph does not apply to milk and daihipmentsof pasteurized grade A dairy products may not exceed
productscaught and collected msanitary manngin equipment 100 per ml.

specificallydesigned for that purpose. . (c) In pasteurized grade milk or dairy products, there shall
(6) DAIRY PRODUCTSINTENDED FORNON-FOODUSE. Milk and  befewer than 350 milliunits of phosphatase per liter as determined
dairy products not intended for human consumption sbhell by the Fluorophos ALP methothe Charm Paslite Alkaline Phos

clearlyand conspicuously labeled as being notufee as human phatasemethod, or another test method approligdhe depast
food. No person may repackagesedl, for use as human food, anyment.

milk or dairy products labeled or intended for non—food use. (d) The yeast and mold count of pasteurized cottage cheese

Note: The manufacture and sale of animal feesligject to separate licensing and
regulationunder s94.72 Stats. may not exceed 10 per gram.

(7) RECONSTITUTED OR RECOMBINED DAIRY PRODUCTS; PAS- (3m) PASTEURIZED GRADE B DAIRY PRODUCTS. (a) Bacterial
TEURIZATION. (&) A dairy plant operator shall pasteurize recensgountsin pasteurized grade B dairy products, other than cultured
tutedor recombinedlairy products after those dairy products argairy products or frozen desserts containing nuts or other bulky
reconstitutecbr recombinedexcept where the resulting productflavors, may not exceed the following levels:
is exempt from pasteurization undeAS.CP 80.41 (2) 1. 20,000 per ml., except as provided in s@dr 3.

(b) A dairy plant operator magot commingle pasteurized 2. 30,000 peml. for condensed milk, whewhey products,
dairy products with unpasteurized milk or dairy products unlesied whey and nonfat dry milk.

the dairy plant operator pasteurizes the resulting product or the 3. 50,000 per gram for frozatesserts, except that the bacte

g%szlii(rg product is exempt from pasteurization undekECP rial countfor frozen dessert mixes may not exceed 20,000 per
: : ram

. . gram.
(c) A dairy plant operator shatike efective measures to pre ) Coliform counts in pasteurized graBedairy products

ventcross contamination between pasteurized and unpasteuris rthan cultured grade B dairy products may not exceed 10 per

dairy products. ml. or per gram, except that coliform counts in bulk milk tanker
(8) PRESSURIZEDAIR AND STEAM; CONTACT WITH DAIRY PROD- shipmentsmay not exceed 100 per ml.

ucTs.. Pressurized air and steam coming in contact with a dairete: cultured grade B dairy products are dairy produintsuding all natural
productor product contact surface shall be clean, safe and freei@feseshat are produced using natural or added cultures to achieve desired flavor
contaminants.The system used to generate and suppgsur  bodyand texture requirements.

ized air andsteam shall comply with applicable “3—-A Sanitary (4) FORTIFIEDDAIRY PRODUCTS. Whenever milk or a fluid milk
Standards’and “3-A Accepted Practices” listed in APPENDIXproductis fortified with vitamin A or D, the fortification shall

A to this chapter comply with PMO Appendix O.

Note: The “3-A Sanitary Standards” ari@—A Accepted Practices” listed in —TO— .
APPENDIXA are published by 3-A Sanitary Standards, Inc., 1451 Dolley Madison (5) PATHOGEN CONF.IRMED IN READY-TO-EAT DAIRY PROE.’UC.T’
Boulevard Suite 210, McLear/A 22101-3850, telephone (703)790-0295, websitSALE PROHIBITED. A dairy plant operator may not sell or distribute
www.3-a.org Copies are on file with the department and the legislative referenegy ready—to—eat dairy product which a microbiological test or

bureau. Copies may be purchased from tBeA Sanitary Standards, Inc. Online Iaboratoryanalysis has confirmed the presence pfathogenic
Store”athttp://www.techstreet.com X 4
organismor toxin.

. (9) .FlRE.’ FLOOP OR CASUALTY PAMAGE' If a da.lry prOdL!Cbr G@lote: Copies of PMO Appendix O are on file with the department and the legisla
ingredient is subjected to possible contamination in a fire, flo@ek reference bureau. Copies may be obtained from the department at cost or online
or other casualtyno person may sell or reprocéisat product or athttp://www.cfsan.fda.gav

inaredientfor human nsumption unl h rtment firstHistory: Cr. Register November1994, No. 467efl. 12-1-94,CR 01-058cr.

: 9 edteg:l,;[ 0 (lj'l ? C_O sud_ ptto (l; etShS t € qtepaT ent , Register August 2002 No. 566ff. 9-1-02;,CR 01-124r. and recr(3) (a) and
INspectshe product or ingredient and autnoriZes Its saleé or1e€piRy ¢ (3) (d), am. (4Register December 2002 No. 5&f. 1-1-03;CR 07-006
cessingfor human consumptionA dairy plant operator shall r. and recr(3), cr (3m), am. (4)Register January 2008 No. §25. 2-1-08.

notify the department whenever dairy products or ingredients in

the operatots possession have been subjected to possible damagaTCP 80.26 Milk quality testing. (1) REQUIRED TEST

or contamination because of fire, flood or other casualty ING. (a) A dairy plant operator shall test raw milk from dairy farms
History: Cr. Register November1994, No. 467ef. 12-1-94,CR 01-124r. and H
recr.(2) (d) and (5) (a). (5) (d)Register December 2002 No. 56f. 1-1-03.cR  asrequired under subch/ of ch. ACP 60 _
07-006 am. (7) (title), (a) and (bRegister January 2008 No. §25%. 2-1-08. Note: Under subchlV of ch. ATCP 6Q a dairy plant operator must perform milk
quality tests including bacteria counts, drug residue tests and somatiestell A

dairy plant operator must report test results and reject milk shipments as required.

SubchapterlV — Milk Quality; T esting (b) A dairy plant operator shakst milk and dairy products
held or processed at a dairy plant fmmpliance with standards
ATCP 80.24 Milk and dairy products; quality stan -  specifiedunder sSATCP 80.24 (2Jo(4). The dairy plant operator

dards. (1) Raw MiLk FROMDAIRY FARMS. Raw milk from dairy shalltest the milk and dairy products as often as necessary-to pro
farms shall comply with the milk quality standards specifiedide reasonable statistical assurance of compliance.

unders.ATCP 60.15 (2) PAYMENT BASED ON MILK COMPONENT TESTS. No dairy

(2) MILK HELD AT DAIRY PLANT; BACTERIAL COUNT. The bacte plant operator may adjughe price paid to any milk producer
rial count of grade A milk held at a dairy plant prior to pasteuriz@asedon the resultef any milk component test or somatic cell test
tion maynot exceed 300,000 per ml. The bacterial count of gradglessthe dairy plant operator does both of the following:
B milk heldat a dairy plant prior to pasteurization or processing (a) Bases theprice adjustment on either the arithmetic or
may not exceed 750,000 per ml. ~ weightedaverage of all test resubtbtained for that producer dur

(3) PASTEURIZED GRADE A DAIRY PRODUCTS. (a) Bacterial ing the pay period to which therice adjustment applies. The
countsin pasteurized grade A dairy products other than CU“Ufﬁdqiry plant operator shall use the same method for computing
dairy products may not exceed the following levels: averagetest results for all producers shipping milk to thery

1. 20,000 per ml., except as provided in sibd. plant.
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ATCP 80.26 WISCONSINADMINISTRATIVE CODE 622

(b) Tests at least 3 milk shipmetfitem that producer at regular or testinglaboratory shall be kept in a refrigerated storage facility
intervalsthroughout the pay peridd which the price adjustment usedonly for storing test samples and laboratory supplies.
applies,or tests composite samples representing all milk-ship (3) CoLLECTING TESTSAMPLESFROMCAN MILK SHIPMENTS. (a)
mentsfrom that producer during that pay period. If a producer ships milk to a dairy plantians, rather than in bulk,
oyl S Regstrosenbeyio6g o, st 12 194k oL 434am,  thedairy planioperator shallcollect a test sample from each milk
ister January 2008 No. 62&f. 2—1-08. shipmentimmediately after that milk shipment is transferred to

theweigh tank at the dairy plant, and before it is commingled with

ATCP 80.28 Persons authorized to perform  milk  anyother milk shipment. The weigh tank shall be constructed so
quality tests. (1) GENERAL. (@) Except as provided under.parthatmilk poured into the weigh tank is completely mixed.

(b), milk quality tests shall be performed in a laboratory that is (b) If a weigh tank is not lge enough to accommodate a-pro
both of the following: ducer’s entire milk shipment, so that multiple weighings are
1. Approved by the department to conduct milk quality testseeded,the dairyplant operator shall divide the shipment as

2. Certified by the department under &T.CP 77 or by an evenlya_s p_ossiblebetween weighin_gs and collect a sample from
equivalentcertifying agency in another stat®, conduct milk €achweighing. The samples, which shall tieequal volume,
quality tests. shallbe combined to form a single sample representing the entire

Note: A “milk quality test,” as definednder SATCP 80.01 (23)means a bacteria Shipmentfrom the producer The dairy plant operator may not
count,somatic cell count, drug residue test, milk componentdesther analytical -~ split the contents of any single cahmilk between weighings, but

testwhich is used to determine compliance with milk quality standards uriECB. i i ivhi
80.24 or which may dect the price that a dairy plant operator pays a milk productg'hall include all of the contents of that can in the same Welghmg'

for milk. Laboratory evaluation forms used in certifying laboratories undéfe&p (4) ComposITESAMPLES. (&) A dairy plant operator may use

77, may be obtained from the department. acomposite sample to perform a Babcock test for milkfat, but may
(b) Bulk load tests for drug residues undehBCP 60.19 (2) not performany other milk quality test on a composite sample

shallbe conducted at the receividgiry plant by either of the fol exceptwith the departmerg’written authorization. A composite

lowing: o sampleshall be compiled according to this subsection.
1. Anindividual approved by the department to conduct drug (b) A composite sample shall include a representative sample
residuetests. of milk from each of 2 or more milk shipments represented by the

2. An individual who performs drug residue tests only unde@ompositesample. No composite sample may include milk from
the direct supervision of an individual approved and certifiethorethan 16 milk shipments. Each component sample included
undersubd.1. in the composite sample shall have the same volume, and shall

(c) The department may withdraw its approval under(pjr includeat least 10 ml. of milk A composite sample shall include
or (b) for cause. Cause may include false or inaccuratestasits atleast 150 ml. of milk.
or reports,or failure to conduct tests according to required proce (c) A composite sampleontainer shall have a capacity of at
dures. least240ml. The composite sample container shall include an
(2) MILK COMPONENTTESTING;LICENSEDTESTER. (a) Noper effective_permanent C|OS_UI‘€ that is attached tom_:tbm:a_iner The
sonmay perform any milk component test unless that personci@mpositesample containeshall be marked to identify the pro
licensedto perform milk component tests, either as a buttermak@ycerand themilk shipments represented in the composite-sam
or cheesemaker underd¥.17, Stats., or as a milk and cream testeple.
unders.98.145 Stats. (d) A composite sample representing a prodsceualk milk
(b) No person mayse an automated testing device to perforghipmentsshall be compiled from fresh milk samples collected
any milk component test unless that person is trained and qualiffé@m those shipments undersSTCP 82.12 On the same day that
to use automated testing devices, and that fact is stated on hig producets bulk milk shipment is received by the dairy plant
her license under 87.170r 98.145 Stats. operator,or by 12:00 noon of théollowing day the dairy plant
Note: A “milk component test,” as defined undeASCP 80.01 (20)means atest Operatorshall transferto the composite sample, at least 10 ml. of

which determines the amount of milkfat, protein, total solids, solids—not-fat or othgtijlk from the sample collected from that milk shipment under s.

valuablecomponents in milk, and which mayeatt the price that a dairy plant opera ATCP 82.12

tor pays a milk producer for milk. . ) ] )
History: Cr. Registey November1994, No. 467ef.. 12-1-94; corrections made ~ (€) A composite sample representing a prodiscean milk

under s. 13.93 (2m) (b) 6., StaRRegister January1998,No. 505 corrections in (1) i i i
(2) 2 made under 43.03 (2m) (b) 7. StatsRegister February2001 No. 542CR shipments shall be compiled from milk samples collected from

01-124am. (1) (CRegister December 2002 No. 564. 1-1-03,.CR 04-005am.  thoseshipments according to sui).
(1) (b) 1.Register October 2004 No. 58#f. 11-1-04. (f) A dairy plant operator shall preserve a composite sample

ATCP 80.30 Test samples. (1) GENERAL. (a) Whenever by adding potassium dichromate, or another preservative

adairy plant operator performs a milk quality test on a bulk mi@}pprovedby the department, to the composite sample. Not less

hi p Ik producerthe dairv plant tor shall an 100 mg., nor more than 190 mg. of potassium dichromate
shipmentirom a milk producertne dairy plant operator shall Per y,ay he ysed in each composite sample to obtain a concentration
form that milk quality test on &est sample collected under s

ATCP 82 12 'of 20 mg. per 30 ml. of milk in the completed sample.
. Note: Potassium dichromate is availalitetablets containing 40 mg. of active
(b) Whenever a dairy plant operator performs a milk qualifiygredientper tablet. The use of these tablets at the rate of one tablet per 2 fl. 0z. of

i H H i milk in a completed composite sample is equivalent to the concentsageified
teston a can milk shlpment fromrailk producerthe dalry plant underpar (f). Labeling requirements aflichitations on the disposal of milk samples

operatorshall perform that milkjuality test on a test sample €0l preservedith potassium dichromate are contained IAECP 30.15 (2) (b)
lectedunder sub(3). History: Cr. Register November1994, No. 467efl. 12-1-94.

(c) Notwithstanding parga) and(b), a dairy plant operator . .
may use a composite sample under dbto perform a Babcock ~ ATCP 80.32 Test methods. (1) GENERAL. Milk quality
testfor milkfat, or to perform another milk quality tempproved testsshall be performedsing one of the following methods, sub
by the department under su#). A composite sample shall beject to additional requirements under suf@.to (6):

compiledfrom fresh milk samples collecteshder par(a) or (b). (@) A methoddescribed in the American Public Health Associ
(d) This subsection does not apply to a bulk load test for drafion., “Standard Methods for the Examination of Dairy Prod
residuesunder SATCP 60.19 (2) ucts,” 17th edition (2004).

(2) TESTSAMPLESREFRIGERATED. At all times prior to testing, _ (b) A method described in the "fifial Methods of Analysis
atest sample under sufi) shall be kept refrigerated at a tempera®f AOAC International,” 18th edition (2005).
tureof 32 to 40° F(O to 4° C.). &st samples kept at a dairy plant (c) A method approved in writing by the department.

The Wisconsin Administrative Code on this web site is updated on the 1st day of each month, current as of that date. See also Are the Codes

RegisterJanuary 2012 No. 673 on this Website Official?


https://docs.legis.wisconsin.gov/document/administrativecode/official
https://docs.legis.wisconsin.gov/document/administrativecode/official
https://docs.legis.wisconsin.gov/document/administrativecodearchive/467/toc
https://docs.legis.wisconsin.gov/document/cr/2001/124
https://docs.legis.wisconsin.gov/document/register/564/b/toc
https://docs.legis.wisconsin.gov/document/cr/2007/6
https://docs.legis.wisconsin.gov/document/register/625/b/toc
https://docs.legis.wisconsin.gov/document/register/625/b/toc
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ch. ATCP 77
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ch. ATCP 77
https://docs.legis.wisconsin.gov/document/administrativecode/ch. ATCP 77
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/statutes/97.17
https://docs.legis.wisconsin.gov/document/statutes/98.145
https://docs.legis.wisconsin.gov/document/statutes/97.17
https://docs.legis.wisconsin.gov/document/statutes/98.145
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecodearchive/467/toc
https://docs.legis.wisconsin.gov/document/administrativecodearchive/505/toc
https://docs.legis.wisconsin.gov/document/administrativecodearchive/542/toc
https://docs.legis.wisconsin.gov/document/cr/2001/124
https://docs.legis.wisconsin.gov/document/cr/2001/124
https://docs.legis.wisconsin.gov/document/register/564/b/toc
https://docs.legis.wisconsin.gov/document/cr/2004/5
https://docs.legis.wisconsin.gov/document/register/586/b/toc
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecodearchive/467/toc
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP
https://docs.legis.wisconsin.gov/document/administrativecode/ATCP

623 AGRICULTURE, TRADE AND CONSUMER PROTECTION ATCP 80.34

Note: A laboratory performing milk qualitiests must be certified under éif.CP 4. \Whenever the mean tifence on a dai|y performance

77. ; 0 :
The American Public Health Associatian'Standard Methods for the Examina checkunder SUb(S) exceeds plus or minus 0.044% for milkfat or

tion of Dairy Products,” 17tkdition (2004), is on file with the department and theProtein,or 0.084% for total solids or solids— not—fat.

legislativereference bureau. Copies maydigained from the American Public (c) Calibration procedure.To calibrate anilk component test

Health A iation, 800 | Street, NWWashington, D.C. 20001, teleph . f . H

0877727 4awebsitenwu _ap,{g_eorgN shington PR ing deviceunder par(a), a tester shall use the device to test a set
The*Official Methods of Analysis of AOAC International,” 18th Edition (2005), Of calibration samples under p@f). Themilk component testing

is on file with the department and the legislative reference bureau. Copies mayjgaj i i
obtainedfrom AOAC International, 481 N. Frederickv&nue, Suite 500, Gaithers iceshall be adJUSted’ as necessw)satlsw all of the follow

burg, MD 20877-2417, telephone 800-379-2622, website..aoac.org Ing requirements:
(2) MiLkFAT TEST METHODS. (@) Milkfat tests shall be per 1. The performance error on each calibration sample Isball
formedusing the Babcock method, the ether extraction meth@gnear as practicable to zero. The performance error dftae
or another test method approvedtbg department. Babcock andencebetween the known percentage content of each milk compo
etherextractiontests shall be conducted according to thét@d  nentin the calibration sample, as determined by the sampte pro
Methodsof Analysis of the Associatioof Official Analytical ~Vider, and the percentage content as measured by the testing
Chemists(AOAC) International,” 17th editio(2000), except as device.
provided under pa(b). 2. The mean dférence for the entire set of calibratisam
(b) Each milk sample tested by the Babcock method shall plesshall be as near as practicable to zero, and shall not exceed
agitatedfor at least 3 minutesy the use of a mechanical agitatoplus or minus 0.044% for milkfat or protein, or 0.084% for total
after pipetting the sample and adding sulfuric acid according $slidsor solids—not-fat. The mean féifence is thesum of the
the procedure prescribed under pé). A reader such as a performanceerrors for the individual calibration samples, divided
needlepointivider or other mechanicelivider, which accurately by the number of samples in the set.
determinesnilkfat level in a test bottle shall be used in reading all 3. Thestandard deviation of test results, calculated for the set
Babcocktests. All Babcock test readings shall be made agaimstcalibration samples according to the formulafeeh in the
a light-colored surface with adequate natural or artificial lightOfficial Methods of Analysis of AOAC International,” 18th edi
The Babcock test shall be read to the nearest 0.05% by weightion (2005), section 969.16, shall not exceed 0.044 percent for
(3) BACTERIA COUNTS. Bacteria counts required under smilkfat or protein, or 0.084 percent for total solidssolids—not-
ATCP 60.18and bacteria counts that mayeat the amount paid fat.

to a milk producer shall be obtained imgans of a standard plate _Note: The “Oficial Methods of Analysis of AOAC International,” 18th edition
s : 005),is on file with the department and the legislative reference bureau, and may
count(SPC), plate loop count (PLC) or petri film aerobic cou obtained from AOAC International, 481 N. FrederickeAue, Suite 500Gar

method. thersburgMD, 20877-2417, websitettp://www.aoac.org
(4) DrRuG ResIDUES. Drug residue tests required under s. (d) Calibration samplesA set of calibration samples shall be
ATCP 60.19shall be performed according toAS.CP 60.19 obtainedfrom a sample provider approved by the department. A
(5) Somatic ceLLs. Somatic cell counts required under ssetof calibration sa_mples shaII (?OﬂSiSt of at Ieast_ 12 |nd|V|duaI
ATCP 60.20and somatic cell countbat may dect the amount samplesgach of whicttomplies with all of the following require
paid to a milk producer shall be obtained by means of a dire@ents:
microscopic somatic cell counbr an electronic somatic cell 1. Each sample shall be not more than 21 days old.
count. The Pyronin Y-Methyl green stain test may be used in 2 Each sample shall be a fresh milk sample preserved with
place of a direct microscopic somatic cell count or electronigronopol (2-bromo-2-nitro—1,3-propanediol) or another
somaticcell count forgoat milk, and shall be used to confirm &pprovedpreservative.Preservative methods, formulations and
direct microscopic somatic cell count or electronic somatic celloncentrationshall be approved by the department.
counton goat milk that exceeds 1,000,000. 3. Each sample shall have a known percentage content of each
(6) TESTINGDEADLINES. A milk quality test shall beonducted  rglevant milk component, determined by the samplevider

within the time period specified by the test method. undersubs (5) to (8).
History: Cr. Register November1994, No. 467ef.. 12-1-94,CR 01-124am. .
(1) (b), (2) (8) and (6Register December 2002 No. 5&f. 1~1-03;CR 07-006 (3) DAILY PERFORMANCECHECK. (&) Requirement.f an aute
am.(1) (a) and (b) and (5Register January 2008 No. 62%. 2-1-08. matedtesting device is used to test for milkfat, protein, total solids
. ) ) or solids—not—fat in milkand if the test results mayexdt the price
ATCP 80.34 Milk component testing devices. paidto a milk produceithe deviceshall be subjected to a daily per

(1) GeneraL. If an automated testing device is used to perforfarmancecheck before each daytesting. The daily performance
amilk component test for anyilk component, that device shall checkshall be conducted, for each relevant milk component, by
be calibrated and regularly checked to ensure that it accurataljester who idicensed under €7.170r98.145 Stats., to operate
testsfor that milk component. the testing device.

Note: As defined under ATCP 80.01 (2Q)‘milk component test” means a test i
which determines the amount of milkfat, protein, total solids, solids—not-fat or other (b) Procedure. To conduct aja”y performance check under

valuablecomponents in milk, and which mayesft the price that a dairy plant opera par.(a), a tester shall test a set of daily performance check samples
tor pays a milk producer for milk. underpar (d). Based on thdaily performance check, the tester

(2) CaLiBrATION. (@) Requirement.If an automated testing shall do both of the following:

deviceis used to test for milkfat, protein, total solids or solids— 1. Determine the performance error of the testing device with
not—_fatln milk, and if the test r_esults mayfexdt the price paid t_O respectto each daily performanceheck sample. The perfor
amilk producey the testinglevice shall be calibrated accordingnanceerror is the dference between the known percentege

to this subsection. The testing device shaltalédbrated, for each tentof eachmilk component in that sample, as determined by the

relevantmilk component, by a tester who is licensed under sampleprovider and the percentage content as measured by the
97.170r 98.145 Stats., to operate that device. testingdevice.

Note: See SATCP 80.28 (2) . . . 2. Based on the performanerors for the individual samples
(b) Calibration frequency.A milk component testing device ,qersybd.1., calculate thenean diference for the set of daily
under par(a) shall be calibrated at all of the following times: performance check samples. The meafexdifice is the sum of

1. Upon installation. the performance errors for the individual samples, divided by the
2. Atregular 3 month intervals after installation. numberof samples in the set.
3. Immediately after every significant repair or alteration to (c) Calibration based on daily performancheck. If, on a

the testing device. daily performance check under p@j), the mean diérence calcu
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ATCP 80.34 WISCONSINADMINISTRATIVE CODE 624

latedunder par(b) 2. exceeds plus or mins044% for milkfat thedifference in known milkfat content between the lowest-milk
or protein, or 0.084% for total solids or solids—not-fat,tdsing fat sample and the highest milkfat sample, expressed as a percent
deviceshall not be used until it is recalibrated under §R. ageof average sample weight, shall be at least 1.5%.

(d) Daily performance check sampleA.set of daily perfor (d) To determine the milkfat content of a calibration sample or
mancecheck samples shall be obtained from a sample providkily performancecheck sample, the sample provider shall use
approvedoy the department. A set shall consist of at least 5 ingiither a manual or robotic version of the Modified Majonnier
vidual samples, each of which complies with all of the followingnethod as described in th&Official Methods of Analysis of
requirements: AOAC International,” 18th edition (2005), section 989.05.

Note: The “Official Methods of Analysis of AOAC International,” 18th edition
1. Each sample shall be not more than 21 days old. 2005),is on file with the department and the legislative reference bureau, and may

2. Each sample shall be a fresh milk sample preserved whtpbtained from AOAC International, 481 N. FrederickeAue, Suite 500Gak
bronopol (2-bromo-2-nitro—1,3-propanediol) or anothefersburgMD, 20877-2417, websitettp://www.a0ac.org
approvedpreservative. Preservative methods, formulations and (6) CALIBRATION AND DAILY PERFORMANCECHECK SAMPLES;
concentrationshall be approved by the department. PROTEINCONTENTS. (&) The provider of a calibration sample under

3. Each sample shall have a known percentage content of exidy(2) Or @ dailyperformance check sample under §Gpshall

relevantmilk component, determined by the samplevider dcterminethe known percentage contaiprotein in that sample
undersubs.(5) to (8). ' by averaging theesults of 3 protein tests using the method speci

. fied under par(c). The results from those 3 protein tests shatl
(4) REFERENCECHECKS. (@) Requirement.If an automated \/ary by more than 0.034%.

testingdeviceis used to test for milkfat, protein, total solids or sol
ids—not—fain milk, and if the test results mayfexdt the price paid h
to a milk producerthat device shall bsubjec{ed toa gaily rF()efer mancecheck sampleexpressed as a percentage of sample weight,

hallbe at least 2.7%. liMin a set of calibratiosamples, the dif
encecheck under pa(b) and hourly reference checks unde IOa?erencein known pro‘;ein content between tbhevest Brotein sam

©). . . ple and the highest protein sample, expressed as a percentage of
(b) Daily refelence checkl. A daily reference check shall b_eaveragsample weight, shall ket least 0.7%. Whin a set of daily

conductecbefore each day'testing, at the same time that the da'%erformance:heck samples, thuifference in known protein cen

plant operator conducts the daily performamteck under sub. tent between the lowest protein sample and the highest protein

(3). The daily reference check shall be conducted, for eeh  sample expressed as a percentagaverage sample weight, shall
vantmilk component, by a tester who is licensed undé7sl7 e at least 0.5%.

or98.145 Stats., to opgrate the testing device. (c) To determine therotein content of a calibration sample or

2. To perform a daily referenagheck, a tester shall performgaily performance check sample, the sample provider shall use the
10 testson a reference sample. The reference sample may beagiitionalor block digester/steam distillation Kjeldahl method as
homogenizednilk sample prepared by the dapiant operatoior  gescribedn the “Oficial Methods of Analysis of AOAC Interra
it may be a daily performance check sample obtained from-a saj@nal,” 18th edition (2005), section 991.20.
ple provider approved by the department under &jo(d). The Note: The “Official Methods of Analysis of AOAC International,” 18th edition
10 test results shall baveraged, and the average result shall §2005),is on file with the department and the legislative reference bureau, and may

i be obtained from AOAC International, 481 N. FrederickeAue, Suite 500Gak
usedas a comparison value for the houdference checks under thersburgMD. 208772417, websitettp:/fwww.a0ac.org

par.(c). (7) CALIBRATION AND DAILY PERFORMANCE CHECK SAMPLES;

(c) Hourly reference checksl. An hourly reference check toral sovLips. (a) The provider of a calibration sample ursies.
shallbe conducted, for eachilk component, before each h&ur (2) or a daily performanceneck sample under suB) shall deter
testingfor that component. dfconduct an hourly reference checkmine the known percentage content of total solids in that sample
atester shall teshe same reference sample used for the daily r¢jy averaging the results of 3 totdlids tests using the method
erencecheck under patb). specifiedunder par(c). The results from those 3 total solids tests

2. For each relevamnilk component, the hourly referenceshall not vary by more than 0.054%.

checkresult shall be compared to the avereggilt obtained on  (p) The known total solids content of a calibration or daily per
the daily referencecheck under pagb). If an hourly reference formancecheck sample, expressed apercentage of sample
checkresult difers from the average result on the daily referencﬁeight, shall be at leastl%. Within a set of calibration samples,
checkby more than 0.034% for milkfat or protein, or 0.064% fofhe difference in known total solids content betweenltiveest
total solids or solids—not-fat, the testing device shall nats# tota| solids sample and the highest total solids sample, expressed
until the Condltlon causing the ﬂ&fence |S.f0Und and Corrected.asa percentage of average Samp|e Weight’ shall be at least 2.00%.
Testresults obtained before the device is corrected, and-subggthin a set of daily performance check samples, tHerdifice
quentto the last previous conforming reference check, stwll jn knowntotal solids content between the lowest total solids sam
beused in determining the amount paid to milk producers.  ple and the highest total solids sample, expressed as a percentage
(5) CALIBRATION AND DAILY PERFORMANCECHECK SAMPLES; Of average sample weight, shall be at least 1.5%.
MILKFAT CONTENTS. (@) The provider of a calibration sample under (c) To determine the total solids content of a calibration sample
sub.(2) or a dailyperformance check sample under §@pshall  or daily performance check sample, the sample provider shall use
determinethe known percentage content of milkfathat sample the direct forced air oven drying method as describebe “Ofi-
by averaging the results of 3 milkfat tests using a method specifigdl Methods of Analysi®f AOAC International,” 18th edition
underpatr (d). The results from those 3 milkfat testall not vary  (2005), section 990.20.

by more than 0.034%. Note: The “Official Methods of Analysis of AOAC International,” 18th edition

; ; ; (2005),is on file with the department and the legislative reference bureau, and may
(b) The known milkfat content of a calibration Samplel?)eobtained from AOAC International, 481 N. FrederickeAue, Suite 500Gak

expressedis a percentage tife sample weight, shall be at leasfhersburgMp, 20877-2417, websitettp:/www.aoac.org
2.5%. Within a set of calibration samples, thefetiénce irknown (8) CALIBRATION AND DAILY PERFORMANCECHECK SAMPLES;
milkfat content between the lowest milkfat sample and the high@gj; ips-noT-raT. The provider of calibration sample under sub.
milkfat sample, expressed as a percentage of average sampl@r a daily performance check sample under @)tshall calcu
weight, shall be at least 2.5%. latethe known percentage content of solids—notirféat sample
(c) The known milkfatontentof a daily performance check by subtracting the percent fat as determined under(Sulrom
sample expressed as a percentage of the sample weight, shalthegtotal solids for that sample as determined under(3)bThe
atleast 2.8%. \Whin a setof daily performance check samplescalculationmethod shall be that described in thef€él Meth-

(b) The known protein content of a calibration or daily perfor
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625 AGRICULTURE, TRADE AND CONSUMER PROTECTION ATCP 80.41

odsof Analysis of AOAC International,” 18th edition (2005ge (4) Make any false or misleading record or report related to a
tion 990.21. milk quality test.

Note: The “Official Methods of Analysis of AOAC International,” 18th edition i i i i
(2005),is on file with the department and the legislative reference bureau, and n&yt()(s:%} l\/\\//ltcf)‘lfhc(:)}!}d A?’rgp rg(l)lk quallty testreport reqUIred under

be obtained from AOAC International, 481 N. FrederickeAue, Suite 500Gar

thersburgMD, 20877-2417, websitettp://www.aoac.org History: Cr. Register November1994, No. 467ef. 12-1-94.
(9) TESTINGDEVICES;CONSTANTVOLTAGE. A constant/oltage beh .
regulatorshall be connected to, or form a part of, every ol SubchapterV — Pasteurization

58E%%%:ng§;;lce thatis in fine with a single phak dr 220 ATCP 80.40 Definitions. As used in this subchapter:

(10) RECORDSRELATED TO CALIBRATIONS, DAILY PERFORMANCE (1) "HHST" means “higher heat shorter time” pasteurization
CHECKSAND REFERENCECHECKS. (a) A dairy plant operator shall ©f milk, milk products or dairy products according toASCP
keepa record of every calibration, performarateeck or refer 80.44(2m). ] ' .
encecheck conducted on a milk component testing device under(2) “HTST" meansthigh temperature short time” pasteuriza
this section. tion of milk, milk products or dairy products according t&ECP

. (b) Every record reqUired under p@)-Sha!l be Signed by the 8?4::3352) CR 01-124 cr. Register December 2002 No. 56Gff. 1-1-03;CR

licensed tester who madee record. Calibration records shall bg; 5o am ) and (2)iaegiste? January 2008 No. 625, 2-1-08. '

kept separate from performance check and reference check

records. ATCP 80.41 Pasteurization required. (1) Exceptas
(11) ACCURACY OF DEVICES; DEPARTMENTAUDIT. Thedepart providedunder sub(2), every dairy product shall be pasteurized

mentmay audit the accuracy of milk component testing devicasthe dairy plant where that dairy product is manufactured.

usingtest samples preparég the department under suffs) to (2) Subsectior(1) does not apply to any of the following:

(8&_ o G RedisterN ber1994. No. 467ef. 17-1-94CR 01-124 (a) A dairy product shipped in bulk to another dairy plant for
Istory: I. Registey Novembpeyr , NO. (el —1-94] —1Z24am. H 1 H H H

2025 @, 6 © (7)(0) and @pgister December 2002 No. 564, 1-1-03: US€in manufacturing dairy products, provided that the shipment

CRO7-006am. (2) (c) 3., (4) (b) 2., (5) (d), (6) (c), (7) (c) and (8d recr(2) (d) IS accompanied by a bill of lading that identifies the dairy product

and(3) (d),Register January 2008 No. 625. 2-1-08. asunpasteurized.

: . b) A dairy product made entirely from dairy produtist
ATCP 80.36 Milk quality test records and reports. ( ; !
(1) TeESTRECORDS;GENERAL. (@) A person performing a milk havebeen pasteurized at the same dairy plant. . .
quality testshall immediately record the test result and sign the (C) Ice cream or frozen dessert made from pasteurized ice
testrecord. The test record shall specify the datihetest, the Créammix or pasteurized frozen dessert maxovided that no
identificationnumber of the milk producesind the milk shipment Unpasteurizediairy product is added to the pasteurized mix.
from which the milk sample was collected. (d) A dairy product whose standard of identity provides that
(b) No test record may be altered exdépt errors, if anymay the dairy product and its ingredients need not be pasteurized.
be corrected by striking through the original entry and inserting (€) A dairy product that is sterilized and packagedliernet
the correct entry immediately adjacent to the origiralcorrected cally sealed package.
entry shall be initialed by the person who made the corrected (f) Heat-treated cream, skim mitk lowfat milk shipped in
entry. bulk to another dairy plant for use in manufacturing dairy prod
(c) The department may authorize a dairy plant to keep téts, provided that the bulk shipmentascompanied by a bill of
recordsin electronic form if the department finds that all of the follading that identifies the contents of the bulk shipment as being

lowing requirements are met: unpasteurizednd heat-treated. The heat-treated creskim
1. The records arefettively secured against loss or tamperMilk or lowfat milk may be heated not more than once for separa
ing. tion purposes, to a temperature that is not less th&hFLES” C.)

; . ; : nor more than 161k (72 C.). Heat-treated creamay be heated
dail’fl.p?;l]‘l? cr)%(:e?;?cs)rcaar?de {ﬁ:ﬂ'g;;ermqegrid for inspection by thefurther, up to a temperature of 166~ (75> C.) in a continuing

3 Th h ; h identifies hi if or h heating process, if further heating is necessary to deactivate
. The person who performs the test identifies himself or het, ;v magor functional reasons. Heat-treated cream, skim milk
self on the test recordhy an electronic method that is equivalen

Lsi ndlowfat milk, after beindheated, shall immediately be cooled
to a personal signature. to a temperature of 45° F7° C.) or less.

4. If an erroneous test record is corrected, the correction is(g) Dried condensed whey produced by drying condensed

identified so that the reader can easily compare the correctgfey hasteurized at another dairy plant, provided that ahef
recordto the original record. following apply: '

(2) REQUIRED TESTS;REPORTS. A dairy plant operator shall 1 ' the pasteurized condensed whey received for drying con
reportthe results of milk quality tests required under subhof . 4at least 40% total solids, and waertially crystallized by

ch. ATCP 6Q as required under that subchapter _ cooling at the dairy plant where it was pasteurized.
| (3? REC?RDSEEJA'NF'? BY DAIRY PL.ANJ OPSRAIE’.R' A cti_alryf 2. The partially crystallized condensed whey was kept at
plantoperator shall retain recordsquired under this section for oo ot rasf 45° F (7° C.) or less prior to drying.

thetime period specified underATCP 80.54 (1)and shall make 3. The bulk milk tanker used to transport the partially crystal

tmhgrzfjggﬂsr:alggzsatt?le for inspection and copying by the deaﬁtzed condensed whey was washed and sanitized immediately

History: Cr. Registe November1994, No. 467ef. 12-1-94.CR 01-124am.  Prior to filling, was sealed immediately after filling, and remained

(3) Register December 2002 No. 5@&f. 1-1-03. sealeduntil it was unloaded at the receiving dairy plant.
4. The receiving dairy plant unloaded the partially crystal

ATCP 80.38 False samples, test results or reports. lized condensed whey usinmloading pumps and pipelines that
No person may do any of the following, or conspire with anothgte ysed only for that purpose, and cleaned and sanitized the
personto do any of the following: pumpsand pipelines as a separate cleaning circuit.

(1) Falsely identify milk samples. . (h) GradeB dairy products produced by adding previously

(2) Submita false milk sample to the department, a dairy plaphsteurizediry dairy products with a low water activity to pre
operatoror a testing laboratory viously pasteurized grade B daiproducts, if approved by the

(3) Falsify any milk quality test or test result. department.
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(i) Grade B dairy products produced by adding previously pahe membrane processing system when the product temperature
teurizedpackaged dairproducts to previously pasteurized gradélls to 65° F. (18.3 C.) or below
B dairy products, if approved by the department. (b) Cooled ina system other than the membrane processing
(3) A dairy product that is required to be pasteurimader systemuntil the temperature falls #5° F. (7° C.) or belowand
sub.(1) shall be pasteurized byr under the direct supervision of, may then be reintroduced intiee membrane processing system.
a pasteurizer operator who has successfully compégtiegst one (c) Pasteurized in a pasteurization system, and mayhthen
of the following: reintroducednto the membrane processing system.
(a) A pasteurization training course of at least 8 hours duration (d) Discarded.
providedby the university ofVisconsin, or an equivalent course  (9) A membrane processing system under &ip(c), (7) or
approvedby the department. (8) shallbe equipped with temperature monitoring and recording
(b) A competency examination approved by the departmentevicesthat comply with PMO Appendix H, Subsection ¥t
(4) If a dairy product standard of identity requires tnay 2 Minimum, the system shall monitor and record product tempera
ingredientof that product be pasteurized, the ingredient shall B¢ at each of the following points during processing:
pasteurizedccording to SATCP 80.44 (a) The point at which the dairy product enters the system.
(5) Exceptas provided in subg6) to (8), a dairy product that ~ (b) A point immediately preceding each intermediate cooling.
is required to be pasteurized under gipor (4) shall be pasteur (c) A pointimmediately preceding final cooling.
izedbefore it isintroduced into any membrane or condensing pro (d) The point at which the product exits the system.
cessingsystem. ~ Note: PMO Appendix H, Subsection IV is on file with the department and the leg
(6) S_ubsectior(S) does not app_ly to grade B Whey or Wheﬁ:]ﬂg\éeaiﬂt?{f/?m%fes?:{_fd(;?gpclflmy be obtained from the department at cost or
productif at least one of the following applies: History: Cr. Register November 1994, No. 467eff. 12-1-94:CR 01-124

i i i i num.from ATCP 80.40 and am. (2) (®egister December 20020. 564 eff.
(a) The whey or whey product is derived from milk paSte””Z@—l—ospRm—ooe ot (2) (@) to () and (4) to (9), am. (3) (introRegister January

in the same dairy plant. 2008No. 625 eff. 2-1-08.
(b) The whey is acid whewhich has a pH less than 4.7 when
drawnfrom the curd. ATCP 80.42 Labeling pasteurized and unpasteur -

(c) The whey or whey productjisocessed in a membraneproiZ€d products. (1) If a dairy product is pasteurized or made
cessingsystem that complies with suf) and is designed and €Xclusivelyfrom pasteurized ingredientie label on every ship
maintainedo keep the whey or whey product at a temperattire PiNd container of that dairy product shall clearly and conspicu
65° F. (18.3 C.) or below during processing. If the wheyndrey ouslystate that the product is pasteurized. If a grade A dairy prod
producttemperature exceedsBb. (18.3 C.) for more than 15 UCt iS_pasteurized or made exclusively from pasteurized
minutesduring processing, xceeds 70F. (21.1° C.) at any ingredientsthelabel on every shipping container and consumer

. . . - packageof that grade A dairy product shalkarly and conspicu
time during processing, the whey or whey prodsall be imme usly state that the grade A dairy product is “pasteurized” or

diately diverted frommoving beyond the membrane processinaJ } w ; ;
A : Itrapasteurized.” Every label under this subsection shall also
systemby means of automatic controlshe diverted product incluo?ethe name and aﬁdress, or the unique identification

shallbe treated in one of the following ways: ber, of the dairy plant where the dairy product was pasteurized.

1. Recycled through the membrapmcessing system and (2) Exce ; ; ;
: . i ptas provided under suB) or (4), if a dairy product
subjectedo cooling. The diverted produstay proceed beyond js not pasteurized or made exclusively from pasteurized ingredi

the membrane processing system when the product temperalfis the label on every shipping container and consiyraekage

falls to 65° F(18.3° C.) or below of that dairy product shall state that the product is unpasteurized.

2. Cooled in a system other than the membramoeessing  (3) Subsectior(2) does not apply to cheese that meets all of
systemuntil the temperature falls #b° F. (7° C.) or belowand  the following requirements:

may then be re_mtroduced mlﬂmemembrane processing system. (@) The standard of identity for the cheese provides that the
3. Pasteurized in a pasteurization system, and may thench@esenay be made from unpasteurized dairy products.
reintroducednto the membrane processing system. (b) The cheese is held for at least 61 days before being distrib
4. Discarded. utedfor retail sale, or for further processing without pasteuriza
(7) Subsectior(5) does not apply to grade A whey or wheytion.
productthat is pasteurized im membrane processing system that (c) The label on every shipping container and consumer pack
complieswith sub.(9) if at least one of the following apply: ageof cheese states that the cheese is “aged over 60 days.”
(a) The whey is acid whewhichhas a pH less than 4.7 when (4) Subsectioif2) does not apply to a dairy product that is-ster
drawnfrom the curd. ilized and sealed in a hermetically sealed container

i i i anaird Note: See dairy product labeling requirements in subch. VIII.
(b) The membrane processing system is designe History: Cr. Register November1994, No. 467eff. 12-1-94.
tainedto keep the whey or whey product at a temperature of 45

F.(7° C.)or be!ow during processing. . ) ATCP 80.44 Pasteurization time and temperature.

(8) Subsection(5) does not apply to raw milkhat is pre (1) |f a dairyproduct is required to be pasteurized undaT &P
cessedprior to pasteurization, in a membrane processing systejy 41 the dairy producshall be pasteurized according to this sec
thatcomplies with sub(9) and is designed and maintained to keegion unless thelepartment authorizes afdifent but equally ééc-
themilk at a temperature of 63~ (18.3' C.) or below during pro  tive pasteurizatiomethod in writing. Every particle of the dairy
cessing. If the milk temperature excee85® F. (18.3 C.) for  productshall be heated to the required temperature and centinu
morethan 15 minutes during processing, or excd@s- (21.1°  ously held at or above the required temperature for the required
C.) at any time during processing, the milk shall be immediatefjeriodof time. Pasteurization equipment shall be equipped with
divertedfrom moving beyond the membrane processing systefocuratemeasuring, recording amntrol devices, as required by
by means of automatic controls. The diverted milk shall be treatesATCP 80.46and80.4§ to ensure that the time and temperature
in one of the following ways: requirementsinder this section are met.

(a) Recycled through the membrane processing system and?2) Dairy products identified in table 2, unless ultrapasteu
subjectedo cooling. The diverted produetay proceed beyond rized under sub(3), shall be pasteurized in a batch pasteuoeer
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HTST pasteurizer abr above the temperature specified in theemperatureof the air space above the pasteurized product shall
tablefor at least the length of time specified in the table.

TABLE 2

PASTEURIZATION REQUIREMENTS FOR
SELECTED DAIRY PRODUCTS

beat least 8F. (3° C.). higher than the minimum pasteurization
temperature of the pasteurized product.

Note: The “3-A Sanitary Standards” ari@-A Accepted Practices” listed in
AppendixA are published by 3-A Sanitary Standards, Inc., 1451 Dolley Madison
Boulevard,Suite 210, McLean,A/’22101-3850, telephone (703) 790-0295, website
www.3-a.org Copies are on file with the department and the legislative reference

Batch HTST bureau. Copies may be purchased from tBeA Sanitary Standards, Inc. Online
Product Group . . . . Store”athttp://www.techstreet.conCopies of the PMO are on file with the depart
Pasteurization  Pasteurization mentand thdegislative reference bureau. Copies may be obtained from the-depart
- - - 5 mentat cost or are available onlinetdatp://www.cfsan.fda.gav
(@) Milk, skim milk, ~ 145°F. (63°C.)  16T°F. (72C.) History: Cr.Registey November1994, No. 467ef. 12-1-94:CR 01-124am.
or buttermilk for 30 minutes  for 15 seconds RegisterDecemﬁber 2002 No. 564f. 1-1-03;CR 07-006 am.Register January
2008No. 625 eff. 2-1-08.
(b) Cream and fluid 15C°F (66°C.) 166 F. (75°C.)
dairy products  for 30 minutes  for 15 seconds ATCP 80.48 HTST and HHST pasteurization. Pasteur
having more than izationby means of HTST or HHST pasteurization shall comply
10% milkfat with the standards set forth in “3—A Accepted Practices for the
o Sanitary Construction, Installation, €6ting and Operation of
(c) Cream for butter %65;'; (7.4 Ci') ]}851'; (85°C'()j High—-TemperatureShort-Tme and Higher Heat Shortdime
orsbminutes for 15 Seconds  pasteurizer Systemsstandard 3A 603-07 (Novembe2005),
(d) Condensed dairy 15C°F. (66°C.) 166°F. (75°C.) publishedby 3?_? Sanitary Sgandardsf, Inhc. }
i i Note: Copies of the “3—A Accepted Practices for the Sanitary Construtiial
.prOdUCts includ for 30 minutes  for 15 seconds Iation,TestirF:g, and Operation oprigheff\perature Short—'fmergnd Higher Heat
ing condensed ShorterTime Pasteurizer Systems,” standard 3A 603-07 (Noverbeb) are on
products in group file with the department and the legislatregerence bureau. Copies may be obtained
(a) and blends of from the “3-A Sanitary Standards, Inc. Online Storeh#p://www.techstreet.com
History: Cr. Registey November1994, No. 467ef.. 12-1-94,CR 01-124am.
those products RegisterDecemﬁber 2002 No. 564ff. 1-1-03;CR 07-006 am. Register January
. . 2008No. 625 eff. 2-1-08.
(e) High total solids 150°F. (66C.)  166°F. (75°C.) o-625¢
products (>18%) for 30 minutes for 15 seconds ATCP 80.49 Aseptic processing and packaging.
() Frozendessert 155F (69C.) 175F. (80°C.) (1) DerINITION. In this section, “aseptic processing gratkag
mixes for 30 minutes  for 25 seconds ing system” means system that is intended to fill commercially
or 18CF sterilized cooledmilk or milk products into pre-sterilized con
(83C.) fbr 15 tainers,and then hermetically seal each container with a pre—steri
secoﬁds lized closure, in an atmosphere free of micgaorisms.
(2) ReEQUIREMENTS. (@) Grade A aseptic processing and pack
(9) Egg nog 153 F (69C.) 175 (80°C)) aging systems shall comply with standards specified®MO
for 30 minutes  for 25 seconds items 16p (C), (D) andE) and with standards specified by the
or 18CF. food and drug administration, United States department of health
(83°C.) for 15 andfamily services, unde?l CFR 13and21 CFR 14.
seconds (b) Grade B aseptic processing and packaging systheaik
(h) Process cheese 15C°F. (66°C.) complywith standards specified liye food and drug administra

for 30 seconds

tion, United States department of health and family services,
under21 CFR 13 and21 CFR 14.

(2m) A dairy plant operator may use an HHST pasteurizer asNote: The PMO is on file with the departmetd the legislative reference bureau.

analternative to an HTST pasteurizékn HHST pasteurizeshall
operateat temperaturesf 191° F (89° C.) and above with hold

Copies may be obtained from the department cost or online at
http://www.cfsan.fda.gav
History: CR 01-124 cr. Register December 2002 No. 56&f. 1-1-03;CR

ing times of 1 second or less, and shall have a flow diversion-006 . and recr(2), Register January 2008 No. 628. 2-1-08.

devicedownstream from the cooler and regeneratem HHST
pasteurizeshall heat and hold a dairy prodatone of the follow

ing temperatures for the corresponding length of time:
(@) 192 F. (8% C.) for 1.0 sec.
(b) 192 F (9 C.) for 0.5 sec.
(c) 20T F (94 C.) for 0.1 sec.
(d) 2024 F. (9¢° C.) for 0.05 sec.
(e) 212 E (100 C.) for 0.01 sec.
(3) An ultrapasteurized dairy product shall be thermally prasub.(3), pasteurization records shall include all the following:

cessecdht or above a temperature of 280¢138° C.) for at least
2 seconds in order to destroy microbes in the dairy product.

ATCP 80.50 Pasteurization records. (1) GENERAL. A
dairy plant operator shall keep pasteurization rectodall dairy
productsprocessetby the operator Records shall cover all pas
teurizationoperations, including conventional batch operations,
HTST operations, and HHS@perations. Records shall comply
with this section. The department shall review pasteurization
recordsas part of each routine inspection of a dairy plant.

(2) BATCH PASTEURIZATION RECORDS. Except as provideth

(a) Each date on which dairy products are pasteurized.
(b) The identification number or location of each pasteuriza

History: Cr. Register November1994, No. 467ef. 12-1-94,CR 01-124am.
(1) and(2) Table, cr(2m)Register December 2002 No. 5&#. 1-1-03;CR 06-028
am.(2) Table 2Register November 2006 N611, ef. 12-1-06;,CR 07-006am. (2)
Table2 and (2m) (intro.),.(4) and (5)Register January 2008 No. 62%. 2-1-08.

tion time and temperature recording chart, if more than one is
used.

(c) A continuous temperature recording chart temperature

ATCP 80.46 Batch pasteurization.  Batch pasteuriza 'ecordfor each batch of pasteurized product.
tion equipment shall be of the non—coil type. Batch pasteurization(d) The pasteurization holding time, as shown on the tempera
equipmentshall be constructeand operated so that pasteurizature recording chart, for each batch of pasteurized product.
tion complies with item 16p (A) ahe PMO and with applicable Recordsshall include filling and emptying times, if applicable.
“3—-A Sanitary Standards” and “3—-A Accepted Practices” listed in (e) The temperature reading thre airspace thermometer at the
AppendixA to this chapter Thermometers shall be constructedtartand end ofhe pasteurization holding period, at specific times
andoperated in compliance witPMO Appendix H, item IV The identified as points on the temperature recording chart.
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ATCP 80.50 WISCONSINADMINISTRATIVE CODE 628

(f) The temperature reading on the indicating thermometert@e) and (g), (3) (b), (c) and (e) to (h), @), Register January 2008 No. 625
the start of the pasteurization holding period, ana gpecific time <™~

identified as a point on the temperature recording chart. . )
ATCP 80.52 Pasteurizer testing. (1) GENERAL. The

() The name and quantity of pasteurized dairy produ - .
: : P ﬁ%partmenshall test and seal pasteurization systems according to
includedin each batch pasteurization shown on the temperat s section. Except as provided under §6).no person may use

recordingchart. any pasteurizatiorsystem to pasteurize grade A or grade B dairy
(h) Arecord of any unusual circumstandeat occurred dur  yraductsunless that system bears the unbroken seals applied by

ing each batch pasteurization. the department under sutg).
(i) The name of the d.ai.r.y plant. . (2) TesTPrROCEDURE. The department shall test grade A and
() The signature or initials of the dairy plant operatora gradeB pasteurization systems according to the procedure-speci
responsibleemployee or agent of the operator fied in PMO Appendix |.

(3) HTST AND HHST PASTEURIZATION RECORDS. Pasteurization b Note: F’é\/lO,ADpendiXt: is Ogtfi!e V\Qtflfthe dapaﬁmenttm tthe Ifgislativ?_ refertence
recordsfor HTST and HHSTpasteurization operations shall’/¢au- “opies may be obtained from the departmanicost or oniine a

. . http://www.cfsan.fda.gav

includeall the followmg.. . i (3) TESTFREQUENCY:GRADE A PASTEURIZERS. The department
(a) Each date on which dairy products are pasteurized.  spal'test each grade A pasteurization system at the following
(b) The identification number or location of each pasteurizémes:

tion time and temperature recording chart, if more than one is (5) Before the pasteurization system is first put into operation.

used. . . (b) At least once every 3 months, except that a holding time test
(c) A continuous temperature recording chart temperatuseay be conducted at least once every 6 months.

recordfor each pasteurization run. (c) Whenever a seal under s(@) is broken
(d) The temperature reading on the indicating thermometer at(4) TESTFREQUENCY.GRADE B PASTEURIZERS. The department

the start of each pasteurization run, and at a specific time identj P N .
fied as a point on the temperature recording chart. sthalltest a grad® pasteurization system at the following times:

(e) Documentation, on the temperature recording chart, of (a) Before the pasteurization system is first put into operation.

everytime periodduring which the flow-diversion device on the (b) At least once every 12 months.
pasteurizeis in the forward-flow position. (c) Whenever a seal under s().is broken.

() The cut-in and cut—out product temperatures at the begin (5) DePARTMENTSEALS. When the departmesttestconfirms
ning of each HTST pasteurization run. The pasteurizer operatbata pasteurization system is operatiogrectly the department
shallrecordthese temperatures daily on the temperature recordistgall apply seals that prevent any alteration of the system that
chart. would allow any unpasteurized milk or dairy product to flow
(9) The temperature reading on the indicatihgrmometer throughthe system.
wheneverthe temperatureecording chart for the pasteurization (6) BROKENSEAL. (a) A dairy plant operator shall notify the
systemis changed. departmentby telephone, electronic mail, or facsimileA
(h) The name and quantity of pasteurized dairy produt@nsmissiorwithin 2 hours aftethe dairy plant operator breaks

includedin each pasteurization run shown on the temperati#geal applied by the department under & andwithin 2 hours
recordingchart. aftera pasteurizing system malfunctions to the possible detriment
; ; af public health or safety The dairy plant operator shall also
ea((:lr)]pgsrttzcu?irga%foin%l;nusual cireumstances that occurred du”ﬁ tify the department in writing, on a form provided bydeeart
() The name of the .dairy plant ment,within 5 business days after the seal is broken or the system

X g . malfunctions.
(k) The signature or initials of the dairy plant operaora (b) A dairy plantoperator may not operate a pasteurizer after
responsibleemployee or agent of the operator

breakinga seal applied by the department under&)hunless all
(4) FLOW RECORDSFOR HTST AND HHST PASTEURIZERSWITH of the f0||owing conditions are met:

METERBASED TIMING SYSTEMS. In addition to requirements in sub. ; o

(3), pasteurization recordsr HTST and HHST pasteurization 1. The dairyplant operator notifies the department under par
] . der H X h(g).

operationsvith meter based timing systems shall include all of tl

following: Lo Mo .
@ E%ch date on which dairv oroducts are pasteurized pasteurizationime and temperature requirements undér&P
yp P * _ 80.44are met, and that the pasteurization system is repaired and

_ (b) The identification number or location of each pasteurizgynctioningproperly Time and temperature records required by
tion time and flow-rate recording chart, if more tieare is used. 5. ATCP 80.50shali be retained for at least 6 months.

(c) A continuous flow-rate recording chart record of the flow 3. The dairy plant operator conducts phosphatase tests under

2. The dairy plant operator determines and documents that

rate. par.(d) if the pasteurizer is used pasteurize white milk. Phos

(d) A continuous flow-rate recording chart record of the statphataseesting shall confirm that pasteurized white milk contains
of the high and low flow/loss of signal alarms. lessthan 350 milli-units of detectable alkaline phosphafzese

(e) The name and quantity of pasteurized dairy produder.
included in each pasteurization run shown on flev-rate 4. A pasteurizer operator qualified undeA$CP 80.41(3)
recordingchart. is present to operate the pasteuriperto supervise its operation.

(f) Arecord of any unusual circumstances that occurred during(c) A dairy plant operator may not operate a pasteurizer for
eachpasteurization run. morethan 10 calendar days after breaking a seal appligdeby

(g) The name of the dairy plant. departmentinder sub(5) unless one of the following occurs:

(h) The signature or initials of the dairy plant operatora 1. The department tests the pasteurizer and replaces the bro
responsibleemployee or agent of the operator kenseal.

History: Cr. Registey November1994, No. 467ef. 12-1-94,CR 01-124r. and 2. A dairy plant operator or employee certified under §Lip.

recr.Register December 2002 No. 5&f. 1-1-03;CR 04-005am. (2) (e) and (f) ; ; ;
and(3) (d)Register October 2004 No. 5a#. 11-1-04:CR 06-028am. (2) (hand t€StSthe pasteurizer and replaces Hreken seal on an interim

(3) (d) Register November 2006 No.BEf. 12-1-06,CR 07-006am. (1), (2) (b) basis,pending retesting and resealing by the department.
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629 AGRICULTURE, TRADE AND CONSUMER PROTECTION ATCP 80.54

(d) Phosphatase testing under. flay 3. shall comply with all adulterationof that milkor those dairy products. Records under
of the following requirements: this paragraph shall be retained for at least one year

1. The dairy plant operator shall collect a test sample, directly (f) Records of private water supply tests, if amynducted
from the pasteurizer system, at least othaeng every 4 hours of unders.ATCP 80.08 (8) Records under thigaragraph shall be
pasteurizeoperations. retained for at least one year

2. The dairy plant operator shall store each test sample at g) Cleaning and sanitizing records for all C—I-P systems, as
temperature below 45F. (7° C.) until it is tested, and shall testrequiredunder sATCP 80.14 (2) (b) Records under thjsara
eachsample within 48 hours after it is collected. graphshall be retained for at least 90 days. Records may be stored

3. The dairy p|ant Operator Sha” test each samp|e USing !H@I_ectror"c form, W|th Qr WIthOUt _hal’d COpy prlntOUtS, |f.the 'eleC
FluorophosALP method, the Charm Paslite AlkaliRbosphatase tronic records are readily accessible by a department inspector
method,or another test method approved by the department.  (h) A record of every calibratiomaily performance check,

4. Tests shall be performed by an individual who is trained #ily reference check and hourly reference check performed on a
conductphosphatase tests on milk. If the dairy plawt ggade A milkfat or protein testing device, as required byASCP 80.34
dairy plant, tests shall be performed by a iaboratory that (10). Records under this paragraph shall be retained for at least
departmenhas certified under cthTCP 77or the PMO. oneyear o _

(7) EMERGENCY TESTING AND SEALING. (a) The department _ () Pasteurization recordsquired under sATCP 80.50
may certify a dairy plant operator or employee to test and segRgcordsunder this paragraph shall be retained for at least 6
pasteurizatiorsystem in that dairy plant can emegency basis months.
underpar (b). To be certified under this paragraph, a dairy plant (i) Cleaning and sanitizing records for bulk milk tankers, as
operator or employeeshall successfully complete a trainingrequiredunder sATCP 82.08 (4) Records under thizaragraph
courseapproved by the department. The department may suspghéll be retained for at least 15 days.
or revoke certification for cause. (k) Temperature records made by the dairy plant operator
(b) A dairy plant operator or employee certified under @ar includingrecords of dairy product temperatures, storage tempera
may test and seal a pasteurizatigstem in that dairy plant on anturesand processing temperatures. Except where a longer reten
emergencybasis, pending retesting and resealing by the depdi@n period is required for specific temperatueeords under this
mentunder par(c), if emegency testing and sealing is necessarghaptey records under this paragraph shall be retainedtfeast
to continue pasteurizing operations after the departmeatll is 30 days.
brokenin an emegency Testing under this paragraph shall eom (L) Inventory control records for vitamin fortification of fluid
ply with the procedure specified under s(i#). milk products, including vitamins used and the quantity of fluid
(c) The department shall promptly retest and reseal a pasté0ilk products produced. Records under fiasagraph shall be
ization system after the department receives notice unde(@ub.retainedfor at least 2 years.
(a) that its seal applied to theystem has been broken. The depart (m) Vitamin assay test results conducted on fortified dairy
ment shall retest and reseal a pasteurization system under fisductsunder sSATCP 80.24 (4) Records under this paragraph
paragraphregardless of whether the pasteurization system hstsall be retained for at least 2 years.
beentested and sealed under.f{a). The department need not (n) Cleaningand sanitizing records required undeAECP
retestor reseal a pasteurization system that is withdrawn from sgp.12(7) (g) The dairy plant operator shall retain the recéods

vicH_e. Cr. RegisterN ber1994, No. 467eff. 12-1-94,CR 01-124 atleast 6 months.

istory: I. Register November , NO. /el —1-941 —=1Z24am. . . . A .

2).(0) (3. (b) 2. t6.4. and (¢) (intrd3egister December 2002 No. 5. 1-1-03; (o) Bills of lading or other shipping documents relating to the
CR 07-006 am. (2) and (6) (a), and recr(6) (b) 3., cr(6) (d),Register January 2008 bulk shipment of dairy products from the dairy plant to another
No. 625 efl. 2-1-08. dairy plant, or to the dairy plant from another dairy plafibe

. dairy plant operator shall retain each shipping document for at
SubchapterVI — Dairy Plant Records and Reports  |east3 years. Each shipping document shall include all of the fol
_ _ lowing information:

ATCP 80.54 Dairy plant records. (1) A dairy plant 1. The name, address and license number of the dairy plant
operatorshall keep all of the following records, and shall retaiffom which the shipment originates. If the dairy productgsaale
thoserecords for theperiod of time specified under this subseca dairy product, the shippindocument shall also include the
tion: dairy plant shipper identification number assigned under the

(a) Records related to milk receipts and producer payrolls, B¥O.
requiredby s.ATCP 100.32 (1) Records under this paragraph 2. Thebulk milk tanker identification number assigned under
shallinclude milk collection records received from milk haulergh. ATCP 820r the PMO.
unders.ATCP 82.10 (10) Records under this paragraph shallbe 3 The name of the dairy product shipped.

retainedfor at least 3 years. 4. The weight of the dairy product shipped.

(b) Records of all dairy product ingredients receivethat . i
dairy plant, including the sources from whom the ingredients wer[§ie 5. Thetemperature of the dairy product when loaded for-ship

received. Records under this paragraph shall be retained fo )
leastone year 6. The date of Shlpment.
(c) Daily records of all finishegroducts produced at the dairy /- The name ofhe dairy regulatory agency at the shipment
plant. Records under this paragraph shall be retained for at [g@@tt of origin. _ . .
oneyear 8. Whether the dairy product is rapasteurized or heat-
(d) Records of almilk quality tests and sediment tests contréated
ductedon milk shipments received by the dairy plant operator 9. The grade of product.

including but not limited to tests required under subghof ch. 10. The seal number on the bulk milk tanker inlet, outdesh
ATCP 60. Records under this paragraph shall be retained forcannectionsand vents.
least2 years. (2) Recordsunder sub(1) shall be kept at the dairy plant, and

(e) Records of all in—plant testperformed by a dairy plant shallbe made available to the department for inspectiorcepg
operatoron milk and dairy products hetat processed by the dairying upon request. Records may be kept in electronic form, with
plant operatorto determine bacterial counts or identify possibler without hard copyrintouts, if the electronic records are readily
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accessibldy adepartment inspector and the dairy plant operator (c) Refusal to permit the lawful inspection or copying of docu

maintainssecure electronic backup. mentsunder sATCP 80.54 (2)
History: Cr. Registey November1994, No. 467efl. 12-1-94,CR 01-124am. i i
(1) (9), ct (1) (L) and (mRegister December 2002 No. 58f. 1-1-03,CR 06-028 (d) Failure to pay fees required undeASCP 80.04
am.(1) (a)Register November 2006 No.BEf. 12-1-06;CR 07-006am. (1) (j), Note: The procedure for suspending or revoking a dairy plant license or grade A
cr. (1) (n) and (o), am. (2Register January 2008 No. 2. 2-1-08. permitis specified in chATCP 1

(2) Thesuspension or revocation of a dairy plant license-auto
ATCP 80.56 Dairy plant reports to department.  matically suspends or revokes any grddpermit which the dairy
(1) A dairy plant operator shall submit all of the following reportplantoperator holds for that dairy plant.
to the department: Note: Violations of this chapter may also resultourt prosecution under®7.72

; : : 7.73 Stats.
(a) Reports required for the issuance or renewal of a dairy plghiistor . Cr Reuiste
. . . g r November1994, No. 46,/eff. 12-1-94.
licenseor grade A permit under ATCP 80.02 y 9

(b) Financial statements and reports required undeXTebP ATCP 80.62 Grade A dairy plants; compliance moni -
100, if any. toring. (1) AUDIT SURVEYSBY CERTIFYINGAGENCY. (a) Require-

(c) Milk quality test reports required under subdhof ch.  ment. The departmenshall perform audit surveys of grade A
ATCP 60, and dairy farm inspection reports required under dairy plants, and the dairy farms shipping milk to those dairy
ATCP 60.24 plants,to establish a grade A sanitation compliance rating under

(2) (a) Except as provided in pdb), a dairy plant operator this chapter The department shall survey a grade A dairy plant,
shallreport to the department the result of any microbiological testdthe farmsshipping milk to that dairy plant, at all of the follow
or laboratory analysithat confirms the presence of a pathogenifig times:
organismor toxin in a ready—to—eat dairy product producethiey 1. Within 20 business days after the department first issues a
operator. The operator shall report to tdepartment within 24 gradeA dairy plant permit tdhe dairy plant under ATCP 80.06
hoursafter the operator obtains ttest result. The operator may 5 At |east once every 2 years after thitial survey under

report orally electronically or in writing. subd.1.
(b) A dairy plant operator is not required to report a test result 3 \jthin 20 businesslays after the department asks the certi
underpar (a) if all the following apply: fying agency to perform a survey

1. The ready—to—eat dairy product is identifigda product 1)y gyrvey methodA survey under pata) shall include an

codeor production lot number and remains under the control ffspectionof the grade A dairy plant, an inspection of a randomly
custodyof the dairy plant operator selectedstatistical sample of dairy farms shippiggde A milk
2. The operator does not sell or distribute any ready-to-egthat dairy plant, and an evaluation of enforcement methads.
dairy product that bears the product code or productionuotber  surveyshail be conducted icompliance with “Methods of Mak
undersubd.1l. ing Sanitation Ratings of Milk Supplies,” 2005 revision, pub
History: Cr. Registey Novembey 1994, No. 467efl, 12-1-94,CR 01-058  |ished by the Food and Drug Administration, Public Health-Ser

fl?guurgigggg),\?;dg,ggé? {3) 0 be (1) (inroand (@) to (©). c1(2). © (4).Register ;0 "United States Department of Health and Human Services.

) o ) (c) Survey rating.Based on a survey under a), the depart
ATCP 80.58 Confidential information. (1) The fob  mentshall assign an overall gradesnitation compliance rating
lowing information, received by the department from a dairy plags the dairy plant and the dairy farms that ship milk to that dairy

operators closed to public inspection underl8.35 Stats.: plant.
(a) Financial information protected frodisclosure under s.  Note: The “Methods of Making Sanitation Ratings of Milk Supplies” is on file
126.84(1) (a) Stats with the department arttie legislative reference bureau. Copies may be purchased

. L . . from the Milk Safety €am, HFS-626, Food and Drug Administration, Public Health

(b) Information qualifying as a tradeecret as defined in s. Service,United States Department of Health and Human Services, 5100 Paint Branch
134.90(1) (c), Stats. Parkway,College Park, MD 20740-3835.

(2) The following information, received by the department_ (d) Unsatisfactory survey rating; grad® permit suspension.
from a dairy plant operatpis closed to public inspection under s.Jhe department may suspend or revoke a dairy siagreideA
19.35 Stats., unless the department determines that inspéstioR€"Mit if the sanitation compliance rating for that dairy plant
necessaryo protect the public health, safety or welfare: underpar (c) falls below 80%. This subsection does not prohibit

(a) Information that identifies individual milk producers Whothedepartment from suspendingrevoking a grade A dairy plant

\ A § : ; L permitfor any other reason.
delivermilk to the dalry plant operator if the informatitsnin the Note: Procedures related to thespension or revocation of a grade A dairy plant

form of a composite list identifying those producers with thafermitare set forth in ctATCP 1 If a compliance rating falls below 80%, the depart
dairy plantoperatorexcept as provided underl26.70 (6) Stats. mentmay also decertify the dairy plaas an interstate milk shippeDecertification
Note: See s97.20 (3m) Stats. may prevent the dairy plant operator from shipping grade A dairy produtttem
(b) Information pertaining to individual milk produgerodue ~ Statecommerce.

tion and milk quality records if that information identifies the-pro, () INSPECTIONFREQUENCY. (@) Except as provided in pé),
ducer. the department shall inspect every grade A processing plant at

Note: See $97.22 (10) Stats. leastonce every 3 months, every grade A receiving statiteasat

History: Cr. Register November1994, No. 467efl. 12-1-94;corrections in (1) Oonceevery 3 months, and every grade A transfer station at least
(a)and (2) (a) made under s. 13.93 (2m) (b) 7., SRegister December 200®.  onceevery 6 months.
564,

(b) Paragraplfa) does not apply to a grade A processing plant,
Subchapter VIl — Inspection and Enforcement receivingstation, or transfer station that the United States food
and drug administration lists as being enrolled in the program

ATCP 80.60 License suspension or revocation. describedn PMO Appendix K. o
Note: PMO Appendix K describes a voluntary “hazard analysis—critical control

(1) The departm_ent maguspend or r_eV0ke a dairy plant llcensﬁoim(HACCP)" program for dairy plants. The HACCP program servespastial
or grade A permit for cause, as provided und®B6 (7) Stats. alternativeto traditional inspection. If a dairy plant is currently enrolled in the

Causemay include, but is not limited to: UAtC%I;;t)r?gr?m,das igcﬂcateddby th? Ir';@erst%te gllilk ﬁhimrs List pélttjlished b¥ the
L . nited States food and drug administration, the departisemt required to inspec
(a) A violation of this chaptgech. ATCP 60or 100. the dairy plant with the normal frequency required under &ji6a). If an enrolled

(b) Interference with lawful inspection or sampling e dairy plant fails to complyvith HACCP program standards in PMO Appendix H, the

I : food and drug administration may “de-list” the dairy plant from the HA@&gram
departmentor certifying agencyor refusal to permit lawful andthe department must then inspect the dairy plant at the normal freqagoied

inspectionor sampling by the department or certifying agency by sub. (2)(a). PMO Appendix K is dite with the department and the legislative ref
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630-1 AGRICULTURE, TRADE AND CONSUMER PROTECTION ATCP 80.70

erencebureau. Copies may be obtained from the departaterst or online at andbetalactam drug residues. The department may collect addi

http:/fwww.cfsan.fda.gav ) tional samples and perform additional tests which the department
(3) DAIRY PRODUCT SAMPLING; FREQUENCY. (a) Pasteurized considersecessary

milk and dairy products; sample testingExcept as provided in (c) Paragrapli) does not apply to a grade A condensed or dry

par.(c), the department in every consecutive 6 month period shali ‘product that is not produced on a continuous monthly basis,

collectfrom every gradé dairy plant at least 4 samples of eachyoyidedthat thedepartment collects at least 5 samples within

pasteurizedyrade A dairy product produced Hyat dairy plant. e5chcontinuous production period.

The department shall collect each sample in a sepanatéh,  istory: Cr. RegisterNovember1994, No. 467ef. 12-1-94:CR 01-124am.
exceptthat the department may collect 2 of the samples in ttig(b)Register December 2002 No. 5&#. 1-1-03,CR 04-005am. (1) (a) (intro.)
samemonth if it collects those 2 sampledegist 20 days apart and2d (JRedister October 2004 No. 58 11-1-04:CR 07-006am. (1) {b) and (d),

. : 3 b), r and recr(2), cr (3) (c),Register J 2008 No. 624. 2-1-08.
collectsthe other two samples in two other months. Dairy plan(tg () anc(b), ¢ and rect(2), cr (3) (c).Register January 0.6

producingpasteurized grade A dairy products on an intermittent SubchapterVIII - Dairy Pr oduct Labeling

basisshall notify the department of intended production schedules

to facilitate sample collection under this paragraph. The depart ATCP 80.70 Dairy product labeling. (1) GENERAL.

mentshall measure and record the temperature of each past®airy product labeling shall complyith applicable requirements

ized gradeA dairy product from which the samples are collectedy ch.97, Stats., this chapteand chsATCP 81, 83, 85 and90.

andshall test the samples for bacteria counts, coliform counts and(2) ProbucTSNOT FORHUMAN CONSUMPTION. No dairy plant

betalactam drug residues. The department may collect addition@leratormay distribute any dairy product manufactured by that

samplesand perform additional tests which the department codairy plant operator unless one of the following applies:

sidersnecessary (a) The dairy product complies with, and has been produced
(b) Raw milk held at dairy plant; sample testinguring every accordingto, this chapter and ch&TCP 60and82.

consecutives—month period, the department shall collect at least (b) The dairy product iprominently labeled as animal feed,

4 samples of commingled raw milk from each grade A dairy plagtcordingto ch.ATCP 42

thatreceives raw milk. Theepartment shall collect each sample (c) The dairy product is prominently labelad “NOT FOR

in a separate month, except that the departmentcoiict 2 of  HUMAN FOODOR ANIMAL FEED,” and is sold only for non—

the samples in the same month if it collects thosarBples at least food and non—feed purposes. The label shall include the manufac

20 days apart and collects the other two samples in two othgfer'sname and address, and the address where the product was

months. The department shall measure and record the tempaf@anufactured.The label may not include any dairy plant license

ture of the raw commingled milk from which the department coby identification number issued by the department.

lectseach sample, and shall test each sample for bacterial countsstory: CR 07-006cr. Register January 2008 No. §25. 2-1-08.
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